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THE BALANCED BINDER 


t als ee of all Meat 
; aud Specialty Products 


Here's what 


NSD 


does for you! 


®Gives increased 
yields in loaves, spe- 
cialties and all sau- 
sage products. 

® Gives your product 
finer appearance. 

® Gives improved slic- 
ing qualities. 

® Brings out the fine 
flavor of meat ingre- 
dients. 

® Holds natural juices 
and improves flavor. 

@Cuts shrinkage 
losses. 





NUSOY has a perfect balance of all the 
qualities you want in a binder. It has 
won its high place as the super-absorbent 
binder by properly blending all desirable 
binder features. 

If you are looking for greater yields and 
minimum shrink, NUSOY is the answer 
to your problem. Uf your loaves, special- 
ties and sausages are coarse and grainy, 
remember that NUSOY is the original su- 
per-absorbent binder. If loss of natural 
juices is robbing your product of flavor, 
appeal and quality, remember that this 
better binder absorbs and holds all nat- 
ural juices! 

For a real profit combination, add NUSOY 
to your present formulas. It pays for itself. 
It is backed by the strongest guarantee 
you’ve ever seen. ORDER A BAG TODAY! 






EVANSVILLE 


famerican SOYA PRODUCTS CORP. 5% 












































What More Could One Demand? 


The safe, dependable, efficient operation 
of a “BUFFALO” Stuffer lowers processing 
costs and gives greater operating profits. 

The scientifically designed, guaranteed 
leak proof patented piston assures you of 
dependable operation. It eliminates losses 
through casing breakage and sausage 
spoilage. 

When air pressure is applied to lift the 
meat, the large, non-collapsible sealing 
gasket bulges tightly against the closely 
machined polished cylinder wall and posi- 
tively prevents leakage. 


The meat is gradually raised and flows 


evenly from the skillfully made, durable, 
stainless meat valves. When the air pressure 
is shut off, the piston drops rapidly without 
the necessity of a suction valve. 

Time and effort are saved by the quick 
opening leak proof cover and easy swinging 
arch. 

Furnished in seven sizes, a model for 
every sausage kitchen. Write today for 
full information on the complete line of 


“BUFFALO” sausage making machinery. 
JOHN E. SMITH’S SONS CO. 


50 Broadway Est. 1868 Buffalo, N. Y. 
Chicago* 11 Dexter Park Ave. Los Angeles * 2407 S. Main St. 
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MEANS TO YOU 


@ It is an assurance of reliable per- 
formance, long life and maximum 
efficiency in all elevating, conveying and 
power transmitting services through 
your plant. The Link-Belt standard of 
quality, plus superb service, is yours 
for the asking. Large stocks are carried 
at all Link-Belt plants and warehouses 
and by many distributors. 


LINK-BELT COMPANY 
CHICAGO PHILADELPHIA INDIANAPOLIS 
ATLANTA SAN FRANCISCO TORONTO 

Offices in Principal Cities 
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me ange Tablets for Curing Meat are un- 
Nl sbtedly the greatest advancement in 
@f|| sat curing that has been developed since 
” . [ time that curing was originally perfected. 
ty hey brought scientific accuracy to the 
ring cellar and the sausage kitchen. And 
y this sensational development has been 
en further improved! 


he new JIFFY Tablets have all the advan- 
ges of the original Stange Tablets for Cur- 
g Meat, plus the added advantage of dis- 
blving rapidly in water of any temperature. 
VE his permits a more rapid spread of curing 

predients when tablets are used in the 
api usage chopper. When dissolved in water, 

takes only a few minutes before curing 
ng actiond@lution is ready to use. Even when ice-cold 
ee ater is used, the dissolving action is rapid 
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TANGE TABLETS FOR CURING MEAT 








ADVANTAGES 


of using 


STANGE TABLETS 


for curing meat 


These remarkable tablets bring modern, 
scientific curing accuracy to every meat 
packer and sausage manufacturer. Here is 
the way they work! 

The B. A. I. permits the use of only two 
curing or color fixation agents—sodium 
nitrate and sodium nitrite. Used in com- 
bination with salt, these two elements form 
a complete curing material, and all curing 
compounds must conform to this standard. 
But there is a vast difference in the results 
obtained by scientific balancing and 
scientific regulation of curing. With the 
Stange Method, you have positive insur- 
ance against curing failures because the 
tablets are accurately produced by modern 
machinery. Two tablets contain exactly 
the amount of curing material needed for 
100 lbs. of meat in the chopper, or for pro- 
ducing 1 gallon of curing or pumping pickle. 
No over-curing—no under-curing. If your 
men can count they can produce a per- 
fect cure! 

Stange Tablets for Curing Meat are a cor- 
rect balance of nitrate and nitrite for reg- 
ular fast cures. Stange Nitrite Tablets 
contain only pure sodium nitrite. Both tab- 
lets are absolutely pure—no salt or filler 
is used in either case. Write for free 
samples today! A test will convince you! 





BIANGE CO. 


2536-40 W. MONROE ST., CHICAGO 


923 E. 3rd St., Los Angeles; 1260 Sansome St., San Francisco 


In Canada: J. H. Stafford Co., Ltd. 21 Hayter St., Toronto, Ont. 
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Daily Market Service 
(Mail and Wire) 

“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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A SINGLE OBJECTIVE ..... 


A SINGLE RESPONSIBILITY IN ACHIEVING IT 


The Republic Flow Meters Co. offers a complete manufacturing and engineering service in the 
field of measurement and control. We will be glad to co-operate with you in the solution of any 
metering or control problem, whether it involves a single instrument or the automatic control of 


an entire process or plant. Your inquiries will involve no obligation on your part. 


ELECTRICAL FLOW METERS. For metering the 
flow of steam, water, gas, air, oil, brine, etc. The reading 
instruments, indicator, recorder and integrator, are 
remote reading and can be supplied singly or in any 
combination desired. 


MECHANICAL FLOW METERS. A simple mechan- 
ical meter, indicating, recording and integrating the 
flow of fluids. 


CO, METERS. Provides a continuous record of per 
cent CO, in flue gas measured by the orsat method. 
Furnished with either mechanical or remote reading 
indicator and recorder. 


DRAFT INSTRUMENTS. Indicating or recordi 
types in single or multiple units. Furnished in all stand- 
ard ranges of draft and pressure. 


THERMOMETERS. A long distance, expansion type 
thermometer with either single or multiple pen recorder. 


LIQUID LEVEL INSTRUMENTS. Remote reading 
indicators and recorders. Also provided with various 
types of alarm and control devices. 


MULTI-POINT INDICATORS. Will indicate, on 
separate horizontal scales from two to sixteen units of 
draft, pressure, flow, temperature, COz, etc., in any 
combination desired. 


MULTIPLE RECORDERS. Will record on a wide 


strip chart, from three to six separate records of flow, 


temperature, CO, pressure, etc., in any combination 
desired. 


PANEL BOARDS. Master instrument and control 
panels are designed and built for any combination of 
instruments and controls desired. 


BOILER CONTROLS. A centralized, automatic sys- 
tem for controlling steam pressure, combustion, furnace 
pressure, excess pressure, boiler level, etc. Automatic- 
ally regulates the fuel and air input to a boiler in 
measured proportions and in a fixed ratio for the entire 
load range. 


DESUPERHEATERS. A venturi type desuperheater 
wherein the rate of water flow is controlled by the steam 
flow in correct proportion to reduce the steam tempera- 
ture to the degree desired. 


REGULATING VALVES. Turbine type valves de- 
signed for regulating the pressure and flow of liquids 
and gases including high pressure superheated steam. 
Built in accordance with A.S.A. standards for all pres- 
sures up to 1,500 lbs. per sq. in. 


REGULATORS. For the automatic control of pressure, 
draft, rate of flow, rate of fuel feed, speed of rotation, 
liquid level, etc. For proportioning two pressures or 
flows. Regulators may be either air or oil operated. 


STEAM ACCUMULATORS. Designed and built to 
meet your specific requirements for the storage of high 
and low pressure steam. 


DESCRIPTIVE DATA BOOKS MAILED UPON REQUEST 


REPUBLIC 
2235° DIVERSEY 


FLOW METERS 
PARKWAY . 


co. 


CHICAGO . ILLINOIS 
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If you make sausage—no matter how little— 
you need a Fat Cuber. The GLOBE Cuber 
pictured here is small, compact, and so inex- 
pensive that you honestly cannot afford to be 
without it. The entire body is Hot Tinned for 
sanitation, assuring you perfect cleanliness at 
all times. The fats are fed to the knives by 
means of a hand screw, while a large hand 
wheel controls the cutting operation. The knife 
is guarded to prevent accidents. 





MAKE HANDLING EASIER 
WITH GLOBE TRUCKS 


This Spice Truck is built up to GLOBE specifi- 
cations to give long, dependable service. The 
right truck for each job makes every job easier. 
And of course, the right trucks come from 





Write today for 
attractive new catalog 


818-28 WE 1515 NORTH GRAND BLVO 


CHICAGO. ILLINOIS ST. LOUIS. MISSOURI 


The National Provisioner 
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CONTINUOUS OPERATION IN FOOD INDUSTRIES DEMANDS DEPENDABILITY 





\ G-E 100-hp induction 
=\ motor driving hammer mill 
in a Ft, Worth, Texas, mill 


FOR THE STEADY GRIND, USE G-E MOTORS 


N YOUR plant, grinding, crushing, and cutting 

may be preparatory processes, or they may be the 
main processes. In either case, it is necessary that 
your grinders, crushers, and cutters give continuous 
service to maintain a high level of efficiency through- 
out the plant. The breakdown of a grinding machine, 
for example, may halt not only that operation but 
others farther along the line. 


Why G-E Motors Give Reliable, 
Economical Operation 


STRONG END SHIELDS 
RIGID FRAME 
HIGHLY PROTECTIVE INSULATION 
CAN BE LUBRICATED WITHOUT 
DISASSEMBLING 
EASY DISASSEMBLY FOR INSPECTION 





Motors Are the Vital Points 


Electric drives that keep going are an assurance of 
continuous operation, and thus are vital points in 


production. 


Get Assurance with G-E Motors 


For normal running speeds, the G-E general-purpose 
induction motor makes an excellent drive for grind- 
ing, crushing, and cutting machines. For low-speed 
applications, G-E gear-motors, with their special fea- 
tures of compactness and efficiency, are highly desir- 
able. And for hazardous dust locations, G-E totally 
enclosed, fan-cooled types are available in a complete 
range of sizes. They have been fully tested, and are 
listed by the Underwriters’ Laboratories, Inc. For 
further information call the nearest G-E representa- 
tive. General Electric Company, Schenectady, N. Y. 


020-324 


GENERAL @ ELECTRIC 
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~ATHIN LINE OF DEFENSE 


WA 





Most of the papers that go around meat are only about 
.002 of an inch thick, but they do a better job than an inch of 
armour plate. 


That’s “old stuff,” to be sure, but it’s “true stuff.” Parch- 
ment, waxed, greaseproof.....these papers in their various weights 
and types are as essential to the modern packing house as the 
skin on a ham or a piece of bacon. 


Most papers sold to packing houses for meat protection 
are good papers, but packing house papers made by KVP are 
uncommonly good papers. 


yy KVP 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT (KALAMAZOO P. O.) MICHIGAN 
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The sale of a truck is only the be- 
sinning of Mack’s responsibility to 
provide you with dependable, bot- 
om-cost truck operation. 

Designed and built by builders of 
rucks and trucks alone, Macks and 
ack Jrs need a minimum of ser- 
ice. But when it does become nec- 
ssary, Mack’s service stations, cov- 
ring the country, and with a com- 
plete stock of genuine Mack parts, 
sure you time-saving, money- 
aving satisfaction! 

ACK TRUCKS, INC., NEW YORK, N. Y. 


U.1 IN SERVICE 


MACK SERVICE GOES ALL THE WAY — Mack SF 
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POWER . 2 BY-PRODUCT 
will, these MOORE 


TURBO-GENERATOR UNITS 


These two 400 KW Moore non-condensing bleeder 
units are installed in the plant of the Jacob Dold 
Packing Co., Buffalo, N. Y. Harry P. Dempsey, Ham- 
burg, N. Y., Consulting Engineer. 

The units operate at 250 lb. steam pressure and 
100°F. superheat. One unit bleeds steam at 125 lb. 
for driving existing steam engines and steam pumps, 


* 


MOORE STEAM TURBINE CORP. 
WELLSVILLE, N. Y. 


* 





and exhausts at 50 lb. pressure for processing. The 
other bleeds steam at 50 Ib. for cooking, and exhausts 
at 10 lb. for processing and heating. 

Since the extracted and exhausted steam is all re- 
quired for plant operation, the power is obtained as 
a by-product. 

A highly efficient and economical installation. 


MOORE 


STEAM TURBINES 
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 THERE’S MORE THAN EQUIPMENT 
m BEHIND HACKNEY CONTAINERS 


@ Manufacturing competence, designing skill, 








7, 


and years of experience are responsible for the 
satisfactory performance of the millions of con- 
tainers bearing the Hackney trade-mark. 


Many industries have turned confidently to the 
Pressed Steel Tank Company for the most prac- 
tical and economical solution of their container 
problems. Numerous metals have been used in 


FT; 


MILWAUKEE Sw#® 





developing containers of almost every conceiv- 
able shape for all typesof gases, liquids and solids. 


Economy, dependability, efficiency and long 
life are characteristics of Hackney standard 
containers and special shapes—both in welded 
and seamless construction. Let a Hackney engi- 
neer help you solve your container problem. 
There is no obligation. Write today. 


PRESSED STEEL TANK COMPANY 


208 S. LaSalle St., Rm. 1187, Chicago; 1365Vanderbilt Concourse, New York; 673 Roosevelt Bldg., Los Angeles; 6635 Greenfield Ave., Milwaukee 








STANDARDIZE 


YourR DrY SAUSAGE LINE 


and you will 


STABILIZE | 


SALES and PROFITS 














PROTECTION 


for Jobbers 
and Distributors 


Not alone the protec- 
tion of the Circle E 
trademark which 
stands for top qual- 
ity in Dry Sausage, 
but also the protec- 
tion of a house that 
solicits no business 
from the retail trade. 


If you pride yourself 
on being a judge of 
good Dry Sausage, 
we know Circle 

products will please 
you — and please 
your customers. 
Send for complete 
details of our plan. 
At the same time 
we'll answer your 
questions, if you 
have any. Write to- 

day. 














Circle E Provision Company 


UNION STOCK YARDS 
Page 14 


Admittedly, sausage business is built on good 
quality and fine flavor that is always uniform. This 
is especially true of Dry Sausage. Consumers want 
to judge today's purchase by yesterday's enjoyment 
of the product. And retailers base buying on con- 
sumer preference. 


If you buy Dry Sausage here, there and everywhere 
— if you handle one brand today, another tomor- 
row, how can you be assured of uniformity? 


In dealing with Circle E, you are offered a line so 
full and complete that you can secure any Dry 
Sausage product, no matter what it is. And you are 
dealing with an old established house noted for the 
quality of its product. 


Hundreds of Circle E customers have built a big, 
profitable business with this line. You can do the 
same. Get in touch with us today. 


Write for details! 


_-_ — CHICAGO, ILLINOIS 


The National Provisioner 
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Packing and Allied Sudustries 


oTEAM “()ASTE 
is (DOLLAR “(/ASTE 


* Packer Who Checks Costs on All 
But Steam May be Losing Money 


of the total cost of operating a meat packing 
plant. But it is an expense seldom accurately 
accounted for. 

In its investigations of packinghouse power 
plants, THE NATIONAL PROVISIONER STEAM AND 
PoWER SAVING SERVICE found that while most 
packers know what it cost to produce steam, very 
few made any effort to accurately distribute this 
cost to the various uses to which steam is put, and 
the different departments in which it is used. 


Watches Product Costs 


Ask a packer how his hogs are 
cutting out, and he can tell you toa 
fraction of a cent. 


He knows to an ounce the yield of 
frankfurts from 100 lbs. of meat. 

He spends considerable time and 
money to keep accurate records of 
cost of all supplies and labor enter- 
ing into production of every item 
made in his plant. 

But ask him about the quantity 
of steam used in any department or 


For thet of steam is a considerable percentage 
























CHECK ON PROCESSING 


This instrument panel permits packer to 
keep track of steam and water used in ham 
cookers, kettles, melters, etc., as a guide 
to operating policy and departmental costs. 
Flow meters record pressure, temperature 
and amount of steam and water consumed. 


(Photo Republic Flow Meters Co.) 


operation and its cost and he will generally admit he 
does not know. 


Value of Cost Records 

Accurate cost and production records are neces- 
sary for efficient operation of a meat packing plant. 
Without them the packer would be lost. He wouldn’t 
know how to buy or sell; what products are profit- 
able; how to dispose of cuts to the best advantage. 
He would be operating in the dark. 


Accurate records are not only a guide to operating 









CHECK ON BOILERS 


These instruments and controls provide 
complete operating data and automatic 
combustion control for two stoker-fired 


boilers. (Photo Republic Flow Meters Co.) 


policy, but when properly used they give 
information vital to maintenance of high 
operating efficiency. They show when 
costs are higher than they should be, 
and when waste and loss are occurring. 
They indicate poor yields and low pro- 
duction, and furnish information on 
which selling prices are determined. 


One Cost Overlooked 


Heat (steam) is just as important a 
raw material of production as salt, 
spices, sugar, etc. It costs considerable 
money to produce, and dollars spent in 
the boiler room are worth no less than 
money spent for other supplies. When 
these dollars are not accurately con- 
sidered in cost compilations the packer 
may well be concerned about the way 
his results work out. 


Expense items neglected make cost 
calculations only a guess and worthless 
for all purposes where exact data is re- 
quired. With profit margins figured at 
a fraction of a cent, failure to include 
steam costs in cost calculations may 
mean a loss instead of a profit. In any 
safe and sane cost calculation steam ex- 
pense must be included. 

Many incidents have come to the at- 
tention of THE NATIONAL PROVISIONER 
to emphasize the need for accurate 
steam accounting practices in the meat 
packing and sausage manufacturing in- 
dustry, particularly in plants where no 
power is generated and where all steam 
made is used in processing departments. 


Lose Track of Large Sums 


An Eastern packer produced 114,910,- 
000 lbs. of steam last year at a cost of 
$35,132.00, or 30.57c per 1,000 lbs. Steam 
is generated in this plant at 125 lbs. 





pressure and is used at 40 Ibs. pressure 
for rendering and 10 lbs. pressure for 
building, water and smokehouse heating, 
cooking, etc. 

No records of steam distribution are 
available. The plant engineer estimates 
that 40 per cent of the steam produced 
is used for rendering. On this basis, 
therefore, the rendering department 
used $14,052 worth of steam and 
processing departments $14,491 worth. 

These proportions appear “cockeyed” 
—and probably are! If costs are deter- 
mined on this basis, then the rendering 
department undoubtedly is being pe- 
nalized to the advantage of the process- 
ing departments. If this is true, one 
wonders whether or not rendering actu- 
ally returned a profit for the year, and 
whether or not some processed and 
manufactured products sold on the basis 
of cost plus a profit may not have been 
underpriced. 


Where Did the Money Go? 


In another plant 369,000,000 Ibs. of 
steam costing $129,933.93 was produced 
in 1936. No one in the organization 
knows how to even approximately pro- 
portion this large sum to the different 
departments and operations. 

This is a considerable amount of 
money to spend without making some 
effort to accurately account for it. A 
question that arises is: Had this cost 
been properly charged against the vari- 
ous departments in which steam is used, 
how would departmental profit and loss 
results have been affected? 

In a Midwestern packinghouse 601,- 
448,000 lbs. of steam costing $122,554.00 
to produce was used. Here, also, a large 
sum was spent without accurately ac- 
counting for it. 


Dangerous Ignorance 


Is this packer “kidding” himself into 
believing he is making a profit on some 
products when a loss would be shown if 
cost of steam was charged against them? 


Or has he discontinued making some 


products because a loss was indicated, 
and would an accurate cost analysis 
show they were carrying more than 
their just share of the steam cost, and 
were, therefore, making money instead 
of losing it? 

There must always be uncertainty 
and errors of judgment on the part of 
management when it does not have ac- 
curate cost information. 


Steam Cost Accounting 


The first step in steam cost account- 
ing is to know the amount of steam pro- 
duced and the cost to produce it. Many 
packers compile this information. Cost 
includes, of course, all operating and 
fixed charges. 

Steam production may be determined 
in two ways. One is by measuring and 
keeping a record of number of pounds 
of water pumped into the boiler during 
the year. When a pound of water is 
evaporated a pound of steam results, 
Pounds of water pumped into the 
boilers, therefore, is number of pounds 
of steam generated. 

Careful packers, however, prefer to 
measure steam production more ac- 
curately and reliably than by recording 
pounds of water used by the boiler. Ac- 
cordingly they are installing steam flow 
meters. With this instrument steam 
production—corresponding to _ plant 
steam demand—is graphically recorded 
for every hour of the day. 


Accurate Steam Measurement 


Steam flow meters provide much in- 
formation in addition to quantity of 
steam produced. They are valuable in 
correct accounting of labor and ma- 
terial, and are necessary to proper de- 
termination of efficiency of men and ma- 
chines, reduction in service interrup- 
tions through equipment failures and 
under-capacity, and to minimizing of 
boiler plant investment, operating costs, 


(Continued on page 27.) 


WATCHING STEAM DOLLARS 
Steam produced at boilers and used | 


various departments is accurately measu 
by steam flow meters in plant of My 
Bros., Mishawaka, Ind. Therefore this co 
pany can properly account for one o 
major expense items. 
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Packer Swles Meeting on TRADE PRACTICES 


packing industry will address the im- 

portant meeting of packinghouse 
sales executives of the entire industry 
which the Institute of American Meat 
Packers has called for Thursday, June 
24, in Chicago. 

Purpose of the meeting will be to re- 
ceive and discuss recommendations 
which will be made by the Special Com- 
mittee appointed to aid in the investi- 
gation of trade practices. The special 
committee has been at work for several 
months under the direction of W. S. 
Clithero, vice president, Armour and 
Company, who is chairman, and with the 
counsel of a number of other packing- 


Fs men well-known in the meat 


. 


W. S. CLITHERO 
Chairman Special Committee. 


HOWARD C. GREER 





house executives who are members of 
the committee. 


In addition to Mr. Clithero, who will 
present the recommendations of the 
committee, the speakers will include 
R. A. Rath, vice president, Rath Pack- 
ing Co., Waterloo, Ia.; J. P. Spang, jr., 
vice president, Swift & Company, Chi- 
cago; G. L. Childress, general manager, 
Houston Packing Co., Houston, Tex., 
A. D. Curtis, sales manager, Nuckolls 
Packing Co., Pueblo, Colo., and Howard 
C. Greer, director of the Institute’s De- 
partment of Organization and Account- 
ing. 

Mr. Rath, Mr. Spang and Mr. Child- 
ress will present results of analyses or 
experiments which their companies 
have made. 

All regional chairmen of the Institute 
have been invited to attend the sales 
meeting. A meeting of the regional 
chairmen will be held immediately after 
the sales meeting. 

Attendance at the sales meeting will 
be limited to representatives of member 
companies of the Institute. 


HOG TAX REFUND DEADLINE 


Deadline for filing claims for refunds 
of hog processing taxes paid under the 
























R. A. RATH 





agricultural adjustment act is June 30, 
according to title VII of the revenue act 
of 1936 which prescribes refund proce- 
dure. The processor must submit proof 
that he bore the tax burden and did not 
shift it directly or indirectly. It is re- 
ported that many firms are not filing 
claims for recovery of processing taxes. 

“Windfall” tax returns are due on 
June 15. It is expected that there will 
be no further time extensions granted 
for filing these returns, as the deadline 
has already been twice extended from 
the original due date of September 15, 
1936. 































J. P. SPANG, JR. 





G. L. CHILDRESS 


Speakers at Packers’ Sales Meeting on June 24 
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CANNED 


Mear Szales 


Ideas to Help in Building 
Sales of This Line 


HEN a customer leaves the retail 

store with a can or two of meat 
product in her arms—in addition to her 
regular meat purchases—it’s a sign that 
dealer is really taking advantage of his 
merchandising opportunities. 

He has added an extra 20 or 30-cent 
item to an average sale without ap- 
preciably increasing his selling expense. 
He has made those two old profit-eaters, 
rent and wages, pay him a dividend. 

Many retail meat dealers are making 
extra profits with canned meat. More- 
over, their sales of other meat products 
are not suffering. The retail meat store 
is the logical place for the housewife to 
look for and buy such merchandise. Once 
“sold” on it, she will become a steady 
customer. 


Advantages For Dealer 


Retailers have found that canned meat 
is easy and economical to sell. It re- 
quires no refrigeration, cutting, boning 
or trimming. The product is already in 
an attractive package which can be dis- 
played, shifted and handled easily. The 
dealer does not have to take time to 
weigh meat nor worry about spoilage. 
Its quality is consistent, resulting in 
consumer satisfaction. Many canned 
meat products are nationally advertised 
and readily recognized by the shopper. 

Superior quality and great variety of 
present day canned meat will aid the 
dealer in building substantial volume. 
Once confining their efforts to a few 
items, packers today can ham, frank- 
furts, pork sausage, pigs feet, corned 
beef hash, roast beef, meat stew, 
spaghetti and meat balls, tongue, 
chicken and dozens of other delicious 
products. New items which will attract 
the housewife are constantly being 
added to the line. For example, corn 
meal mush is now available in combina- 
tion with pork, beef or bacon. 

Good results are being secured in 
small and large stores, sometimes in no 
more space than would be necessary for 
a butcher’s block. Most meat stores have 
a blank, unoccupied wall on which a 
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canned meat shelf would be much more 
profitable than a calendar or mirror. 


Displays Help Sales 


Success in selling canned meat de- 
pends on a knowledge of the product 
and building effective displays. 

Displays which urge the customer to 
buy do a much cheaper selling job than 
any extra salesman the retailer could 
employ. They occupy little floor space, 
and if “self-serve” need only occasional 
attention to keep them replenished and 
in tip-top selling form. Whether in the 
small or large store they are equally 
effective in catching the “impulse” 
buyer. 

If the meat dealer is not already 
familiar with canned goods display 


TEMPTING THE BUYER 


MUSRCEREANIDUSIONG WHeAT * 


© News from the meat selling front e Hellas fer meat manufacturers and dealers 


to act as decoys. It is hard for the cus. 
tomer to resist picking them up and buy- 
ing. In a waist-high tray display all the 
cans may be laid on their sides so that 
the customer can see the labels on them 
easily. 

Price and name tags near the display 
will aid in getting the buyer’s interest, 
Such tags may use some of the sales 
points to be mentioned later in this ar- 
ticle. Many dealers have found it good 
practice to price almost all their canned 
items in multiples, labeling them “two 
for 24c” or “three for 29c”’, etc. 


Should Know Products 


The dealer should know something 
about the products he is selling in order 
to convince the housewife that she 


Cans piled with the “starter gap” idea, so the cus- 
tomer will be influenced to pick another one off 


the pile. 


through contact with other food depart- 
ments, he should study those in good 
grocery stores. The best displays invite 
the housewife to buy, at the same time 
making it easy for her to do so. 


Display Ideas 


Some displays are built by grouping 
the cans in a circle (as in the accom- 
panying illustration) leaving a “starter 
gap.” The pile is constructed so that it 
looks as if a number of cans had already 
been taken from it and invites the cus- 
tomer to take more. On actual tests, ten 
times the number of cans have been sold 
from a pile so constructed than from 
displays built in exact formation. 

Cans may be shown on a counter or 
table in an irregular pyramid with a 
“starter gap.” A few cans may be laid 
on their sides in front of the main pile 


peoaenal : 


should buy. He should know, for exam- 
ple, that canned meat is pure, wholesome 
and cooked in hermetically-sealed cans. 
Housewives will be glad to learn that 
canned meat saves cooking fuel, since 
it requires only short heating. 


A very high percentage of the content 
of the meat can is made up of solid food, 
with no bone and little fat. It does not 
shrink during the heating process, since 
it has already been cooked. Thus 12 
ounces of canned meat may be equal to 
15 to 18 ounces of uncooked meat. It is 
economical for the housewife to serve it 
for any meal. 


Although not limited to “hurry-up” 
meal use, canned meat is peculiarly 
adapted to this purpose. The whole meal 
can be placed on the table only a few 
minutes after the housewife enters the 
kitchen. It is also indispensable for the 
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BUILDING A CANNED MEAT WINDOW DISPLAY 


Selling housewife the value and economy of canned meats is illustrated by this window display in 


picnic, luncheon or midnight snack. If 
the retailer can sell the housewife an 
order of canned meat she will soon be 
back for more. The presence of this 
adaptable food on the pantry shelf leads 
to its use on many occasions when the 
household needs something good to eat 
—casually and quickly. Meat consump- 
tion in the family may actually be in- 
creased if there is always a supply on 
hand. 


The dealer who supplements good dis- 
play of a variety of canned meat with 
suggestions to his customers that they 
take home a few cans, using some of the 
selling points mentioned, will be making 
a profit blossom where none grew before. 
He will have a stable addition to his 
business with little extra sales effort. 


These are all talking points for the 
packer salesman carrying a canned meat 
line. 


BEEF, PORK AND LAMB CHARTS 


Three new wall charts in color are 
included in Wilson & Co.’s meat chart 
series, each varnished to withstand dirt 
and weathering on the walls of the re- 
tail market. The charts are done in 
natural colors on a shaded blue back- 
ground, which brings out the meat car- 
casses and cuts in striking manner. 

The beef chart shows a side of Wil- 
son’s Certified beef, the ribbon stamp 
running down the entire length of the 
carcass, which is lined and lettered to 
show the wholesale and major retail 
cuts. Club, porterhouse and _ sirloin 
Steaks are illustrated with indication of 
the exact part of the loin from which 
each is taken. Flank steak also is shown 
with its origin indicated. 

Center of the lamb chart is a carcass 





the Sealy-Dresser Co. store at Portland, Ore. Window placards show the savings in figures. 





of Wilson’s Certified lamb, showing the 
carcass stamps as well as the center 
wrap of these graded and branded 
lambs. Loin and rib chops are illus- 
trated with arrows pointing to part of 
the carcass from which each comes. 
There are also illustrations of the hind 
saddle and front and of these parts 
broken up into leg, loin, hotel rack, 
shoulder and breast and shank. 

A side of pork with markings to indi- 
cate the fresh cuts into which it is 
divided constitutes the pork chart. The 
fat back is indicated on the side and as 
a piece of solid fat. The whole loin is 
illustrated, as are the parts into which it 
may be divided, such as loin roasts, 
chops—both loin and rib—and tender- 
loin; the belly, ham, butts, spareribs, 
hocks, feet, and some specially prepared 
cuts. 





MEASURING LARD CARTON 


A new idea in 1-lb. lard and shorten- 
ing cartons, designed for the greater 
convenience of the housewife, has re- 
cently been adopted by Armour and 
Company. The important feature of 
the container is perforations length- 
wise and horizontally, so that a portion 
of the contents may be removed without 
disturbing the rest of the package. 

When the pound carton is cut in two, 
each half will yield exactly one cup of 
lard. Cutting the other way produces 
an accurate one-half cup measure. The 
measured portions may be removed 
from the package in the parchment 
liner. A simple manipulation then frees 
the lard from the wrapper without the 
need for touching the product with fin- 
gers or a spoon. Both the carton and 
the liner are folded so that the unused 





portion will be completely covered when 
it is returned to the refrigerator. 

If the lard user prefers to keep the 
package intact, the perforations do not 
interfere, and the new package is used 
like an old-style carton. The new pack- 
ages are being used on 1-lb. cartons of 
Armour’s Texturated Star Lard and 
Texturated Vegetole. 








MORE CONVENIENT TO USE 


Measured quantities of product may be 
removed from this new perforated lard 
carton without touching with the hands or 
disturbing remainder of the lard in the 
package. Cutting the carton in half gives 
exactly one cup of lard. Cutting the other 
way produces an accurate % cup. After 
cutting the carton unused portion of lard 
may be covered until required. 















































Liasor ‘Relations 


Packer Employes Vote on 
Union Affiliations 


CONTRACT granting a 40-hour 
week and wage increases has been 
negotiated with the Henry Muhs Co., 
meat packers, Passaic, N. J., by the Tex- 
tile Workers Organizing Committee of 
the C.I.0. The contract provides for a 
full union plant; wage increases effec- 
tive June 15; a 40-hour week with 8- 
hour tolerance and time-and-one-half 
for all hours worked beyond 48; an im- 
partial arbitrator for grievances, whose 
awards will be final and binding vpon 
both parties; equal distribution of work, 
with a curb on employment of new 
workers until employes are working at 
least 75 per cent full time. If a dis- 
charged worker is ordered reinstated by 
the appeal groups or the arbitrator he 
will be paid for lost time, but not beyond 
two weeks. The union reserves the right 
to strike after 5 days if the firm refuses 
to abide by a decision of the arbitrator. 
Employes of the Detroit Packing Co., 
Detroit, Mich., chose a local of the 
Amalgamated Meat Cutters & Butcher 
Workmen, A. F. of L. affiliate, as sole 
bargaining agent for them with the 
firm’s management in an election re- 
cently held under the regional division 
of the National Labor Relations Board. 
Of the 201 employes eligible, 191 voted 
and 158 cast their ballots for the union. 
Neuhoff Employes’ Independent As- 
sociation, made up of employes of the 
Neuhoff Packing Co., Nashville, Tenn., 
recently denounced alleged attempted 
coercion by the local of the Amalga- 
mated Meat Cutters & Butcher Work- 
men in a membership drive. The in- 
dependent union claims a membership 
of 287 plant workers, and was recog- 
nized as the employe bargaining agency 
by the management. 

A committee representing the Indus- 
trial Butchers’ and Laborers’ Union— 
C.1.0. affiliate claiming 1,300 members 
among 1,600 employes at the East St. 
Louis plant of Armour and Company— 
has been empowered to call a strike if 
the management of the plant refuses to 
grant the union’s demands for increased 
wages and working hours. 

Employes’ Security Association, re- 
cently formed by workers in the plant 
of Swift & Company at So. St. Paul, 
Minn., has been recognized by the man- 
agement as a collective bargaining 
agency for the employes. 


A strike by livestock handlers at 
National Stockyards, IIl., was settled 
this week with a wage increase of 6 
cents an hour for the workers. The 
agreement between the stock yards com- 
pany and the livestock handlers, who 
are members of the Amalgamated Meat 


Page 20 


Cu‘ters and Butcher Workmen of 
America, also provided that the com- 
pany would give them as nearly 48 
hours of work a week as possible and 
would pay time-and-one-half for all 
hours worked over 48. 


SECURITY TAX RULINGS 


Amounts paid to members of a safety 
council of employes meeting outside of 
working hours must be counted as wages 
in making federal social security tax re- 
turns, according to a recent ruling by 
the U. S. Bureau of Internal Revenue. 
The bureau has also ruled that pre- 
miums paid by a firm on sick benefit in- 
surance policies covering employes do 
not constitute wages. 

The Treasury department is reported 
to have started a drive to collect de- 
linquent payroll taxes due under the 
old age retirement section of the social 
security act. Collectors of internal rev- 
enue have been supplied with lists of 
individuals and firms claiming deduc- 
tion on income tax returns for salaries 
and wages paid so that they can deter- 
mine whether payroll taxes have been 
paid on wages. 

The Bureau of Internal Revenue an- 
nounced this week that forms SS-2 and 
SS-2a, on which employers will (1) 
make a summary of taxable wages paid 
to employes, and (2) report the taxable 
wages paid to each employe, will be 
issued soon. These information returns 
must be filed by July 31, and cover the 
period from January 1, 1937 to June 30. 


REORGANIZING GOVERNMENT 


Further extension of presidential 
power over federal regulatory bodies 
was disapproved of by the Brookings 
Institution this week in a special report 
to the Senate committee which is study- 
ing government reorganization. The 
institution gave two reasons why control 
of policy and administration of the 
Federal Trade Commission, Interstate 
Commerce Commission and other regu- 
latory bodies should not be given to the 
chief executive, as recently recom- 
mended by the President. They are: 


1.—Independént agencies are creators 
of law rather than mere enforcers. They 
perform the same function that congress 
would if it had time. For this reason 
they should be regarded as agents of 
the legislative branch. 


2.—The President is subject to almost 
no judicial control since neither writs 
of injunction or mandamus will lie 
against him as they do against inde- 
pendent regulatory authorities. The 
President cannot be made responsible 
financially for his executive acts. 


The report also recommended reor- 
ganization of the FTC to eliminate con- 
fusion of powers and strengthen its 
functioning; transfer of control over 
commodity exchanges from the Depart- 
ment of Agriculture and the Commodity 


Exchange Commission to the FTC: 
transfer of the Department of Justice 
power over monopolies and restraint of 
trade under anti-trust laws to the FT 
and creation of an administrative court. 
system to enforce regulatory laws, 


MAY MEAT REVIEW 


Substantial increases in prices of 
most grades of livestock and little 
change in wholesale prices of mo 
classes of meat, with the exception of 
pork, featured the livestock and meat 
trade during May, according to the May 
review of the Institute of Amerie; 
Meat Packers. Wholesale prices of both | 
fresh and cured pork items were sub-_ 
stantially higher at the end of May. © 

Prices of hogs, after maintaining 
fairly steady levels during the first” 
week of May, moved sharply higher” 
during the following two weeks, and™ 
closed at levels about 10 per cent higher ™ 
than those prevailing at the opening,” 
after slight declines during the last” 
week. Although prices of one or two” 
of the better grades of steers declined” 
slightly, all other cattle moved upward, © 
ranging from 2 to 7 per cent higher at” 
the close than at the opening of the 
month. Vealers cost about the same, 
calves were from 13 to 17 per cent” 
higher and lambs about 3 per cent lower 
at the close than at the opening of May, | 

Receipts of hogs fell off drastically in © 
the latter part of May, and it is esti- ~ 
mated that marketings for the month 
were about 22 per cent fewer than © 
during April and about 15 per cent — 
fewer than in May last year. Receipts 
of cattle were slightly greater than dur- 
ing April and somewhat fewer than 
during May a year ago. Marketings of 
calves were considerably more numerous 
than those of April, and substantially 
greater than during May, 1936, as were 
those of sheep and lambs. 

Meat and lard production during May 
is estimated to have been somewhat 
smaller than during last May, and also 
smaller than in April this year. Beef 
production was slightly greater than 
during April this year, about the same 
as in May last year, and well above the 
May five-year average. Veal production 
was large and considerably more lamb 
and mutton were produced in May than 
in April this year and the same period 
last year. 

Consumer purchasing power, as meas- 
ured by the April index of factory pay- 
rolls issued by the Bureau of Labor 
Statistics, continued to increase. The 
index shows that factory payrolls in 
April were 32 per cent greater than 
during May, 1936 and 4 per cent above 
the index for March this year. Al- 
though American products in foreign 
markets moved into consumption dur- 
ing May in greater quantities than 
during April, prices continued below 
domestic quotations. 


Watch Classified page for good men. 
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A huge lens intended to carry the eye of man to the very heights 
of the heavens . . . to make the secrets of the stars part and parcel 


The Famous Yale “Red Streak” 
of human knowledge. 


—Single Stroke Hand lift 


, = . Truck — 3500 lbs. Capacity. 
Only the most exacting care in the manufacture of this giant 


mechanical eye could assure the success of this stupendous adven- 
ture inthe stratosphere. Measurements, precise to the ten thousandth 
of aninch . .. Cooling, by a process that measures heat to a fraction 
of a degree . . . Precision Plus!! The same factor that makes YALE 
Hand Lift Trucks and Skid Platforms industry’s first choice! 


Adaptable to a multitude of uses, YALE Hand Lift Trucks and Skid 
Platforms are built throughout with but a single purpose—to give 
the acme of satisfaction in lasting, economical service! On the single- 
lift models, a single, downward stroke of the handle suffices to lift 
the load. On multi-lift models, one-man effort for heavy load 
leverage is provided for by gear reduction of ample size. 


Not an item has been overlooked to make these trucks what they 
are—the best in the business. Steering ... Wheel Bearings... 
Release Checks . . . every part works with the mechanical 
smoothness—the methodical precision that is YALE! 





Call in one of our representatives and let him show you how YALE 


Trucks can reduce your materials handling problems. Cut open view of the rugged front end construction. 


Front wheels equipped with over-capacity roller 
bearings mounted on axle of high carbon chrome 

BS BB 2B) all ca 9: Se my ee manganese steel. Axle Key eliminates wear—hard- 
E co NOMY E F FICIENCY ened steel thrust washers on either side of wheels 


assure maximum life. .. . PRECISION PLUS!! 









IN MATERIALS HANDLING 
THE YALE & TOWNE MANUFACTURING COMPANY, PHILADELPHIA DIVISION, PHILADELPHIA, PA. 








WINS EXTRA BUSINESS 





Wem unusually attractive “Cellophane” package on 
MODERN PACKAGING IDEAS the sausage made by Albert F. Goetze, Inc., won 
Our Field Representatives will be glad the Gold Award in the recent “All-America Competi- 
to help you with new package plans. tion” in the transparent wrappings class. 
No obligation. Just write: “Cellophane” But much more important, this package wins extra 
Division, Du Pont, Wilmington, Del. : ; Sig 
business. It’s such a striking package that people remem- 
ber it with repeat purchases. 
The “Cellophane” cellulose film does a double job. It 
allows shoppers 100% visibility of the sausage itself . . . 
e O a p e and it displays the Goetze label at the same time, thus 
assuring repeat business. 
In addition, Goetze reports, the added display value 
Senene” ea wate of the Simplex pie plate is regularly winning excellent 
Nemours & Co., Inc. a retail display . . . right where shoppers can’t miss It. 
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Smoked Pork Sausage 


Sausage manufacturers wishing to 
keep up the level of their pork sausage 
business the year ’round have found 
that smoked pork sausage is a good 
seller—summer or winter. This prod- 
uct may be stuffed in medium hog cas- 
ings or in removable artificial casings 
which are subsequently peeled off for a 
jacketless product. 


A Western meat packer writes: 


Editor THE NATIONAL PROVISIONER: 

We wish to make a high grade smoked pork 
sausage. We are interested in both the hog casing 
and the jacketless variety. Can you furnish us with 
a formula and processing directions? 


A good quality smoked pork sausage 
can be manufactured from either of the 
following meat formulas: 


100 lbs. strictly fresh pork trim- 
mings, 85 per cent lean and 15 per 
cent fat. 

Or: 
60 lbs. cured lean pork trimmings 
20 lbs. cured regular pork trim- 
mings 
20 Ibs. cured lean beef 


The latter formula is especially suit- 
able for making a jacketless smoked 
pork sausage, since the lean beef is 
chopped slightly to act as a binder. 


SEASONING. — Local preference 
largely dictates seasoning to be used in 
this product. Some sausage manufac- 
turers use: 


6 oz. white pepper 
2-3 oz. rubbed sage 


Other classes of trade prefer only 
salt and pepper as seasoning, while 1 
oz. ground nutmeg and % oz, ground 
ginger is also used by some. 


Since it is difficult to produce many 
batches of pork sausage without varia- 
tion in flavor, many processors have 
found it safer to use ready-prepared 
seasonings put up by reputable season- 
img manufacturers, or specially-pre- 
pared seasonings based on the proces- 
sor’s own particular formula. 


HOG CASING PRODUCT.—Pork is 
ground through 540- or %-in. plate. 
Place meat in mixer and add seasoning 
and also 3 oz. sodium nitrate, 2% Ibs. 
of salt, 4 oz. granulated sugar and 4 
0z. dextrose (corn sugar) for each 100 
Ibs. of meat. A very small quantity of 
lee may be added and the whole mass 
Should be thoroughly mixed for about 
5 minutes. 


The meat is stuffed in medium hog 
casings and linked in double links, 3% 
m. in length or longer. Sausage is 
hung on racks and showered with cold 
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water to remove grease and sediment 
from outside of casings, and is then 
taken to cooler and spread on trucks or 
in hanging sections to hang overnight 
at 38 degs. F. Product is removed from 
cooler next morning and allowed to re- 
main in natural temperature for about 
2 hours. 

Put in the smokehouse at 115 to 120 
degs. and maintain this temperature for 
3 to 4 hours. The product does not 
require a heavy smoke. Place in storage 
cooler at 45 to 50 degs. and hold for at 
least 3 hours until thoroughly chilled 
before packing. This product should be 
manufactured only as needed. 


JACKETLESS TYPE.—This product 
was especially developed for summer 
sale, but has proved successful in all 
seasons. Cured pork is ground through 
the %-in. plate. Beef should be chopped 








MEAT (anning 
INFORMATION 


Most meat canners today are 
turning out the best canned meats 
it is possible to produce. The re- 
sult is that canned meat consump- 
tion is increasing, and increase is 
expected to continue. 

Favorable response to quality 
products is not only encouraging 
some packers to increase canned 
meat production facilities and add 
to the canned meat line, but also 
to produce other canned foods in 
which meat may or may not be 
an ingredient. 

THE NATIONAL PROVISIONER has 
published information on canning 
room layout and equipment and 
approximate costs for capacities 
of various sized plants—such as 
14,400 cans per day, 28,800 cans 
per day and 57,600 cans per day 
—to assist the packer in his can- 
ning problems. 

Dangers in meat canning with- 
out proper equipment and super- 
vision are also outlined. ; 

Subscribers may secure this in- 
formation by filling out and send- 
ing in the following coupon, ac- 
companied by 25c in stamps. 


THE NATIONAL PROVISIONER : 
407 So. Dearborn St., Chicago, III. 


Please send me the report on ‘Meat 
Canning.”’ 


(Enclosed find 25c in stamps.) 























PRACTICAL POUNTS « 


por the Trade 


slightly for binding and is then added 
to the pork in the mixer. Mix with sea- 
soning but with no additional moisture. 

Stuff the mixture in 1%-in. artificial 
casings and link off in 4%-in. lengths. 
Smoke in a cool house for 3 hours at 
130 degs. F. and then cook at 160 degs. 
for about 10 minutes. Cooking is usu- 
ally done in a steam house to prevent 
smearing. Sausage should be placed be- 
fore a fan following cooking to dry off 
the casing. 

The product must not be ground too 
fine or cooked too much to prevent pork 
from becoming smeary and spoiling 
its appearance. Casings should not be 
removed or sausage packed until just 
before shipment. 


CURING BEEF NECKS 


A packer who bones out beef necks 
and cures them is not getting the kind 
of results desired. He writes: 


Editor THE NATIONAL PROVISIONER: 


We make a sort of mess beef out of beef 
necks and sell it to the local trade. However, we 
have been having some trouble with souring. Can 
you suggest a remedy? 


The neck meat must be in good con- 
dition before it is cured. This part of 
the carcass deteriorates rapidly, if not 
handled properly, and care must be 
taken to see that the meat is thoroughly 
chilled and strictly fresh when it goes 
into cure. If the neck meat is a little 
strong it may be necessary to trim the 
entire surface before curing. Hold at a 
temperature of 38 degs. F. during the 
cure. 


Some packers put boneless neck 
pieces in a 65 deg. brine for 6 to 8 days 
to leach out the blood. They are then 
placed in a 70 deg. brine with about 1% 
oz. of sodium nitrate to the gallon and 
held until cured. Other processors put 
the meat in an 80 to 100 deg. pickle, 
using 4 to 5 oz. of sodium nitrate for 
each 100 lbs. of meat. 

As these neck pieces are not large, 
they will cure in a considerably shorter 
time than thicker pieces of beef. The 
meat may be overhauled on the fifth day 
in cure and again on the tenth day, if 
held for a longer period. 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PorK PAacKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 
details of lard rendering. 
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SLICED and PACKAGED 


PER HOUR 
with the 
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HEAVY DUTY 
BACON SLICER 





* Bacon does not have to be Sharp Frozen 
* Saves up to 37% of Production Cost 

* Helps Preserve ‘““Bloom’’ and Flavor 

* Improves Texture and Appearance 

* Increases Sales of your Brand 





No other equipment compares with it! Meets today’s demand for faster volume 
production of special brand packaged bacon. Eliminates separation of fat from 
lean; cracking of slices when folded; wasteful, “‘straggly edges” and, best of all, it 
permits the more economical slicing at higher temperatures, up to 37 degrees. 


Another Heavy Duty Slicer is available for Dried Beef, which produces more 
than 450 perfect slices per minute. 


Catalog giving complete data about these modern slicers on request. 


U. S. SLICING MACHINE CoO. 
LA PORTE, INDIANA 


“World’s Best Slicers Since 1898” Sales and Service Everywhere 
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EFFICIENT HANDLING FOR 
QUALITY PRODUCTS 


Its pleasing lines and attractive paint job 

have attracted a great deal of attention to 

this new addition to the truck fleet of the 

Golden State Meat Products Co., San Jose, 

Calif. An interesting detail of the body 

is the design on the rear of the truck. 
Chassis is a 2-ton Reo. 


SAUSAGE QUALITY PAYS 


Golden State Meat Products Co., San 
Jose, Calif., recently dedicated its new 
and modern plant with an open house 
attended by 3,000 retailer customers and 
friends of the firm. The company’s line 
of merchandise was on display during 
the day and refreshments were served 
to all comers. Essential ingredients for 
success in sausage manufacture are 
high quality products and efficient mer- 
chandising methods. Many outstanding 
businesses have been built on this 
formula, but few have been able to build 
as rapidly as the Golden State Meat 
Products Co. Starting from scratch in 
1930, this firm is today serving five 
counties in Southern California. All 
trucks of the delivery fleet are refriger- 
ated. The latest delivery unit, recently 
purchased, is shown in the accompany- 
ing illustration. 


SAUSAGE MEAT COOLERS 


Sausage meat coolers are maintained 
at 35 to 38 degs. F., depending on the 
sausage maker’s ideas of what is proper 
and the speed with which it is desired to 
cure. The higher the temperature of 
this room the faster the meats will cure. 

Relative humidity is not an important 
factor in this location. It usually is 
maintained at 80 to 85 per cent. It 
should not be so low that meats ex- 
posed to the air will lose moisture, nor 
so high that the salt in the meats being 
cured will continuously attract mois- 
ture from the air. This latter point is 
not of great consequence, however, since 
if considerable moisture is present in 
the meats allowance can be made when 
ice or water is later added to the 
emulsion. 

A condition to be guarded against in 
sausage meat coolers—one that fre- 
quently causes much trouble—is mois- 
ture on walls and ceiling. Mold spores 
are always present in this location, and 
if moisture condenses on ceiling in 
sufficient quantities to drip, mold spores 
transferred to the meat probably will 
cause trouble and loss later. 

To avoid wet ceilings, therefore, 
should be one of the functions of the 
air-conditioning system installed in this 
location. This means that a sufficient 
volume of air uniformly distributed is 
a requirement. Proper air circulation is 
also of aid in controlling the mold prob- 
lem, but it will not obviate the need for 
periodic washing and treatment with 
sodium hypochlorite. 
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(Reg. U. S. Pat. Off.) 


SYLPHCASE K Casings have established a reputation for excellence wherever there is 
a demand or preference for quality. These casings will stand up under all packing 
tests required by the sausage manufacturer. @ Repeat purchases are the result. 
q By having your casings attractively printed with your brand or trade name, you 
have the advantage of this special advertising feature for your sausages and prepared 
meats. This will insure enthusiastic acceptance by the retailer and his customers. 


q Ask for sam sles for testing purposes. 
i ¢ pur] 


Sylphcase K Casings Ave Strictly Kosher 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 
Executive and Sales Offices: 122 East 42nd Street, New York 


Works: Fredericksburg, Va. 
BRANCH SALES OFFICES PACIFIC COAST 
427 W. Randolph Street, Chicago, Ill. Blake, Moffitt & Towne 
120 Marietta Street, Atlanta, Ga. REGISTERED Offices and Warehouses in Principal Cities 
809 Santa Fe Bldg., Dallas, Tex. . ese CANADA 
201 Devonshire Street, Boston, Mass. . Victoria Paper and Twine Co., Ltd. 
260 S. Broad Street, Philadelphia, Pa. Toronto and Montreal 
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YLPHCASE K CAsINGs 
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@ It is second nature in a whale of a lot of plants to 


“You'll tind 
whenever a question concerning valves, 


reach for a Crane No. 52 Catalog and say, 
it in here,’’ 
fittings or piping arises. It is a mighty sensible habit, 
too, for your Crane No. 52 Catalog contains more 
items, more dimensions and more piping engineering 
data than does any other such publication in the world. 


Not only does it have such information but it makes 
ordering swift and easy—-and you know that the 
valves, fittings and piping which you order will uni- 
formly be of the highest quality. Whatever your next 
job involving piping may be, turn to your Crane No 
52 Catalog first. You'll find that for common and for 
most “‘new’’ valve problems, Crane has an answer in 
items proved and ready for use among the 38,000 listed 
in the Crane Catalog. Order from it to CranEquip for 
satisfaction. 


The Crops Won’t Wait 


As crop after crop ripens and each campaign is on in 
full blast, you cannot wait for any necessary repair or 
replacement parts. When your plant is CranEquipt, 
you have the finest kind of insurance that your piping 
equipment will stand the strains of continuous opera- 
tion at top capacity. The generous safety factors which 
Crane builds into all of its valves, fittings and piping 
accessories mean strength to stand heavy loads. 
CranEquip whenever and wherever you need replace- 
ments or are building. There is a Crane branch or 
distributor near you to give swift service. Use vour 
Crane No. 52 Catalog to make ordering easy. Specify 
CranEquipment for satisfaction. 


‘CRANE 


CRANE CO.,GENERAL OFFICES:836 S. MICHIGAN AVE., CHICAGO, ILL. 


Branches and Sales Offices in One Hundred and Sixty Cities 


VALVES, FITTINGS, FABRICATED PIPE, PUMPS, PLUMBING AND HEATING MATERIAL 
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STEAM a dPOWER 
SAVING SERVIC 


fo th. 


on Be) . I 
Meat Packing and Alli 


WILL SHOW YOU HOW 


packers are saving from 10 to 40 per cent on 
powerhouse costs. This reference handbook 
should be in the hands of every packer, because 
the steam and power departments of most meat 
plants offer one of the greatest possibilities for 
showing profits. 


Alert packers are making extensive changes in their 
power plants—because they have found that the sav- 
ings they can make are startlingly large! Many of 
these new installations are paying for themselves in 
from 3 to 5 years. 


How they are doing it, cost of installations, divi- 
dends realized from the investment and important 
data for analyzing the status of your own plant—all 
are contained in this binder. Unbiased engineers and 
authorities on costs have given fully from their ex- 
perience in the reprints of important articles on steam 
and power operations which have appeared in THE 
NatTIONAL Provisioner since April, 1933. 


Surveys of typical plants, bulletins on plant condi- 
tions, analyses of boiler firing methods, fuels in use, 
statistical breakdowns and many other phases of the 
subject are covered in the 124 pages of reprinted ar- 
ticles and the 15 pages of bulletins and surveys. 


Adoption of a single money-saving idea taken from 
this great mass of material will pay for the investment 
many times over. 


Only 1 Postpaid 
Send Us Your Order Today! 


Additional reprints of articles currently appearing in 
Tue NatIonat Provisioner are sent to owners of the 
binder. 
















Re 


THE NATIONAL PROV ISIONER 


407 South Dearborn Street, Chicago, Minoic 


The National Provisioner 
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Measuring STEAM 


(Continued from page 16.) 


maintenance expense and depreciation 
charges. 

With a flow meter on each unit in a 
bank of boilers, it is possible to tell 
whether each boiler is contributing its 
proper share toward the total load. 
Steam pressure in one or more boilers 
may be normal, yet evaporation may be 
low. The flow meter exposes such a 
situation. 

A boiler should not be taken off the 
line for cleaning if it does not need it. 
Nor should it be kept in operation when 
it should be cleaned. The flow meter 
helps to tell when scale has accumulated 
to a sufficient thickness to justify the 
expense of laying up a boiler. 


Boilers, Melters and Kettles 


In the meat packing plant, where 
steam loads fluctuate widely, frequent 
adjustment of firing is necessary to ob- 
tain economical steam production. With 
a flow meter on each boiler, load dis- 
tribution and rate of firing can be regu- 
lated so that boilers can be banked, 
pushed or shut down as may be required 
to hold them at proper rate of opera- 
tion to secure maximum steaming effi- 
ciency. 

Properly used, therefore, steam flow 
meters are valuable aids in cutting 
steam costs and increasing boiler room 
efficiency. They frequently save enough 
in a short time to pay their cost. 

Steam consumption of steam-using 
machines such as dry melters, jacketed 
kettles, etc., may be found by discon- 
necting the steam trap discharge pipe 
and catching and weighing the con- 
densation. If data is being sought for 
use in cost calculations, tests should be 
continued over a sufficiently long period 
to obtain a fair average steam consump- 
tion per unit of product, and care should 
be taken to guard against errors. 


Ham Cooking Costs 


Approximate steam consumption of a 
cooking tank in which cooking is done 
in water in contact with steam—a ham 
cooking tank, for example—may be ob- 
tained by putting in the product and 
bringing the water level even with the 
bottom of overflow pipe before turning 
on steam. 


After steam is turned on overflow 
should be caught and weighed. Weight 
of water from overflow indicates ap- 
proximate steam consumption during 
the cooking operation. Steam escaping 
from an overhead tank may make a 
considerable difference in the steam con- 
sumption when figured in this manner. 


While such information as can be ob- 
tained by these rather crude and inac- 
curate methods is better than none, the 
growing importance of accurate cost 
figures again suggests the use of steam 
flow meters to obtain departmental 
steam consumption data. As in the 
boiler room, what might be termed the 
“secondary advantages” of depart- 
mental meters are often sufficient to 
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justify installation of these instru- 
ments. 


Preventing Waste of Steam 


For example, in one instance it was 
found after 4 steam flow meter had been 
installed -that there was a considerable 
flow of steam to the department after 
working hours. 

Investigation showed that workers 
habitually neglected to close steam 
valves properly. Enforced correction of 
this careless waste resulted in sufficient 
saving to pay for the meters in a short 
time. 

In another case the meter measuring 
flow of steam to a department showed 
a sudden increase in steam consumption. 

A check-up revealed a faulty steam 
trap. This defective equipment, through 
which steam was blowing, might not 
have been discovered for some time if 
it had not been shown up by the flow 
meter record, in which case the steam 
loss soon would have amounted to more 
than the meter cost. 


Another Money Saver 


Packers are familiar with the use of 
temperature recording instruments in 
the smokehouse and elsewhere through- 
out the plant. They have become ac- 
customed to appreciate the value of such 
a method in saving product values which 
run into big money. They need to study 
this matter of measuring steam, with the 
same end in view. It is just as im- 
portant, and it may save them just as 
much money. 

By providing knowledge of amount 
of steam used in each department of a 
meat plant, steam flow meters supply 
meat plant executives with facts essen- 
tial to a correct determination of costs 
and, therefore, to efficient production 
management, Their installation is justi- 
fied in most cases on this basis alone. 
Their contribution to prevention of 
waste and loss and more economical 
departmental operation is a by-product 
which will often soon pay their cost. 


MAINTAINING STEEL STACKS 


Many meat packers and sausage man- 
ufacturers have steel stacks through 
which waste gases from boilers are 
vented. Painting these stacks is a dan- 
gerous job, and before such work is 
undertaken all possible precautions 
should be taken to prevent accident. 

Painters have lost their lives because 
steel stacks have been so corroded they 
could not support a man’s weight. It 
is not uncommon to see stacks that have 
been eaten through in some places. In 
many cases guy wires are badly cor- 
roded. Frequently wires from electric 
power and light circuits are in close 
proximity to stack guys. Perhaps arcs 
have been started, burning the guys 
and weakening them. 

Bolts and base plates of stacks be- 
come corroded under the chemical action 
of coal dust, flue gases and the weather, 
and sometimes are weakened by elec- 


trolytic action. A number of serious 
accidents attributable to these causes 
have occurred from time to time, caus- 
ing extensive property damage and 
taking a toll of human life. 

Steel stacks are not permanent. They 
do not “stay put” after being erected. 
The best preventive of accidents and 
damage to property through their col- 
lapse is to inspect them thoroughly at 
frequent intervals and keep them well 
painted and in good repair. 


MORRELL TO MAKE POWER 


Plans have been completed by John 
Morrell & Co., Ottumwa, Ia., to generate 
power for equipment operation as a by- 
product of the plant’s processing steam 
demand. Equipment to be installed for 
this purpose included a 2,500 k.v.a ex- 
traction type turbine, generator and 
auxiliary apparatus. 

A connection with the power lines of 
the Iowa Southern Utilities Co. will be 
maintained, Morrell executives an- 
nounced. There will be times when the 
generator will not supply all of the 
power required for plant operation. 
Power will then be purchased. When 
Morrell generates more power than 
plant operation requires, excess will be 
purchased by the power company. 

New turbine will be operated with 
steam supplied by a high pressure boiler 
installed in 1935. This is designed to 
carry a steam pressure of 450 lbs. per 
sq. in. Turbine will supply steam at 
150 lbs. pressure for operation of en- 
gine driven ice machines, pumps, etc. 
and at 65 lbs. for processing. 

Present building will be adequate to 
house new equipment. Automatic con- 
trols will be provided to keep both steam 
supply and power load balanced at all 
times. Only a slight increase in operat- 
ing personnel will be required. 

The new power plant improvement 
was planned and designed by Barney 
Winger, Morrell’s master mechanic, 
assisted by Dan S. Helmick, Minne- 
apolis consulting engineer. 


ARMOUR HAS SAFE PLANTS 


Two Armour and Company plants 
have set new industry records for the 
number of man hours worked without 
lost time accidents, according to an 
announcement by the department of 
packinghouse practice and research of 
the Institute of American Meat Packers. 
The Jacob E. Decker & Sons plant of 
Armour at Mason City, Ia., operated 
from April 9, 1936, to April 7, 1937, 
without a lost time accident. The elapsed 
number of man hours was 2,643,133. 
The Sioux City, Ia. plant of Armour has 
worked since March 6, 1936, without a 
lost-time accident. Elapsed number of 
man hours up to May 15, 1937 was 
2,658,519. Both units have established 
records for the meat packing industry 
among plants participating in the Insti- 
tute pennant awards. 
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their new Acme layout. It’s a perfect example of how 
York Air Conditioning equipment is designed for, and 
can serve, a modern packing plant. For modern air 


conditioning isn’t simply ‘“‘blowing cold air around.” 


Keeping whiskers off your beef 
..- firming the carcass, blocking the growth of bac- 
teria and keeping down fog in your cooler is, as you 
know, primarily a question of the proper speed of 
air circulation and the right amount of humidity. 
Correct temperature is, of course, also necessary. At 
*“‘Acme,”’ thanks to York Air Units, all these factors 


are in perfect balance. 


When meats at 35°F go naked into 
your sharp freezer ...they’re HOT 
... fast air circulation and very Jow temperature are 


needed, for then steam and vapor are lessened and 


Messrs. Gordon, Woron & Josney are justly proud of 








shrinkage is less. Here again “Acme” called upon 
York for the perfect mechanical answer to these air 


conditioning problems. 


Take Your Air Conditioning as well as 
Your Refrigerating Problems to the 
Nearest York Branch 


Located in every important center of demand all 
York Branches are staffed by men from ‘‘ Headquarters 
for Mechanical Cooling” . . . men who can install the 
correct York equipment to meet the individual air 
conditioning or refrigeration needs of your plant. 
Why not take advantage of this service as a help in 
lowering your production costs? There are over 
60,000 Engineered York Installations in operation to- 
day. York Ice Machinery Corporation, York, Pennsyl- 


vania. Headquarters Branches throughout the World. 


= O RK Hoadguarteis et Mechanical, Coleng since 1885 


AIR CONDITIONING ang REFRIGERATION 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 











CONDENSATION ON MEATS 


Condensation of moisture on meat 
products is more troublesome in sum- 
mer than in winter. Packers who take 
pains to get products to customers in 
best possible condition, if they have not 
already done so, should take any steps 
possible to reduce moisture on meat sur- 
faces during the warm months now at 
hand. 


Condensation has two deteriorating 
effects on meat. It raises the tempera- 
ture and provides a medium for the 
growth of mold spores and spoilage 
bacteria. For each pint of moisture 
condensed on carcasses and product 
1,000 heat units are added to the meat. 
The same amount of heat could be added 
by air alone only if 54,000 cu. ft. of air 
were cooled 1 deg. F. by the same 
product. 


Condensation may be reduced by regu- 
lating conditions in the shipping cooler. 
Temperature here should not be higher 
—and preferably a few degrees lower 
—than temperature of refrigerated 
trucks in which product will be shipped. 
Humidity should be maintained at a 
point where dew point is below tempera- 
ture of coldest product brought into the 
room. 


Considerable condensation often col- 
lects on meats while they are on the 
shipping dock. It is good practice in 
warm weather to move product from 
shipping dock to truck without delay 
and if possible to protect the meats 
from contact with the warmer outside 
air. 


NON-CONDENSABLE GASES 


Non-condensable gases in the refrig- 
erating system increase cooling costs by 
increasing head pressure. A few pounds 
additional pressure in the condenser has 
a very important effect on refrigerating 
results by increasing power required to 
drive the compresser. Over a year’s 
time this additional expense may total a 
substantial sum, to which must be 
added, of course, the extra wear and 
tear on the equipment and resulting in- 
crease in maintenance expense. 


Refrigerating systems in many meat 
packing and sausage manufacturing 
plants do not have facilities for mod- 
ern purging of the system. When purg- 
ing is done it must be a hand operation. 
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REFRIGERATION « 


and ix Conditioning 


As by this method it usually is necessary 
to shut down part or all of the plant, 
and there is some loss of ammonia, 
there usually is a tendency on the part 
of the operating force to postpone purg- 
ing as long as possible. 


And, of course, the packer or sausage 
manufacturer pays more for refrigera- 
tion. 


Present-day conditions require that 
costs in all departments of the meat 
packing and sausage manufacturing 
plant be held at a minimum. So far as 
refrigeration is concerned this involves, 
among other good operating practices, 
frequent purging of the refrigerating 
system to dispose of non-condensable 
gases. Purgers—simple in construction 
and operation—are available and 
should be installed wherever a refrig- 
erating system is in operation. And 
once in place it should be a routine 
matter to use it when pressure indicates 
purging is needed. 


AIR CONDITIONING COMFORT 


Air conditioning as such is a rather 
new development in the meat packing 
industry. However, packers have been 
quick to recognize its advantages from 
the product preservation standpoint and 
today, in practically all instances, new 
installations of refrigerating equipment 
are being designed to maintain, within 








very close limits, a percentage of rela- 
tive humidity and a rate of air move- 
ment determined as most suitable for 
the particular products to be held in 
the room in question. 


It is also quite generally recognized 
in the industry that air conditioning 
improves workers’ efficiency, lowers loss 
due to damage to products during pro- 
cessing and usually charged against the 
human element, and reduces accidents. 
(See THE NATIONAL PROVISIONER, June 
5, 1937, page 27.) 


Packers have not taken advantage 
of air conditioning to the extent they 
might have to increase output per 
worker and raise quality. of work- 
manship. There are many departments 
in the packinghouse where refrigeration 
is not used where conditions at some 
seasons of the year place a serious 
handicap on human incentive and en- 
ergy. In these locations, particularly, 
air conditioning returns a large inter- 
est on its cost to install. In other loca- 
tions also, such as in offices, its benefits 
have been found to be important. 


Speaking before the 11th annual 
mechanical conference of the American 
Newspaper Publishers’ Association, 
Robert T. Williams, engineer of Car- 
rier Corp., Newark, N. J., said that a 
man’s efficiency is increased if he has 
a “sunny disposition.” After listing 
health and other advantages of air con- 
ditioning, he said: 

“There is also what might be called 








COOLED WITH ICE IN FINNED BUNKER 


A specially-designed bunker of the finned type is used to maintain a temperature 
of between 35 and 40 degs. F., depending on number of door openings, in this new 
truck of the Benz Co., Inc., Batesville, Ind. It has a 300-lb. capacity and, according to 
the manufacturer—Bode-Finn Co., Cincinnati—its special fin arrangement more than 
doubles efficiency of water ice as a refrigerant. 

Inside dimensions of body are: Length, 138 in.; width, 69 in.; height, 60 in. It is 
mounted on a Dodge 1'/2-ton chassis, and is insulated with 3 in. of Dry-Zero in roof, 
2% in. in sides and ends and 3 in. of cork in floor. Body is lined with copper bearing 
galvanized steel and equipped with two doors, one in rear and one on curb side. 
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Cut refrigeration waste with 
Novoid Cork Covering 


N most cooling plants, refrigerating mechanism 
is at some distance from the cold rooms. Cold 
lines are thus exposed to higher temperatures and 
must be thoroughly insulated to do an efficient job 
and save operating dollars. When you insulate cold 
lines with Novoid Cork Covering you can be certain 
of long-life, low-cost efficiency. 

Because of its natural cell structure, Novoid Cork 
Covering forms an effective barrier to the passage 
of both heat and moisture. It fits pipes snugly— 
leaves no air spaces for moisture to form. For 
added protection, Novoid is moisture-proofed inside 
and out with an asphalt mastic coating applied at 
the factory. Both cork covering and fitting jackets 
are made to fit all standard pipe sizes and all kinds 
of fittings. 

Investigate Novoid now. At present low prices 
you'll find it profitable to insulate your cold lines 
with this dependable material. Mail the coupon for 
full details, or write Cork Import Corporation, 330 
West 42nd Street, New York City. 

BRANCH OFFICES: Chicago, 400 West Madison Street; 


Boston, 248 Boylston Street; Philadelphia, 1524 
Chestnut Street. 


MAIL COUPON FOR FULL INFORMATION 


Cork Import Corporation 
330 West 42nd Street, New York City 


Please send me full information about Novoid 
Cork Covering for cold storage pipe lines. 
























Name 











Street 











City and State 


Page 30 








Hh 
I 
maa a 
th Aa! ir A Wik ni 
—_—_— on 


*aUt 
a Aces 





E in | 












Has served the Packing Plant of A. C. Roberts, at 
Kimberton, Penna., for more than 12 years. A 
steam driven 7 by 7 compressor and a motor 
driven 6 by 6 
compressor now 
cool the various 
rooms for pork, 
beef, sausage 
and other prod- 
ucts in this up-to- 
the-minute plant. 


Let us show you 
how modern 
Frick Refrigera- 
tion — with float 
or electric valve 
control, improv- 
ed liquid and air 
circulation, better condensers, coils and coolers, 
high suction pressure and low power requirements 
—can save money in your plant. For low tempera- 
ture work, Frick ammonia booster compressors are 
saving up to 34°% for many users. Get in touch 
with your Frick Branch or Distributor today. 
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DEPENDABLE REFRIGERATION SINCE 1882 
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an irritability factor. Individual tem- 
pers are better and there is less friction 
under comfortable working conditions. 
The most expensive equipment, both in 
first cost and operating cost, with which 
we have to deal is personnel. 

“Efficiency of personnel is a direct 
function of fatigue, and fatigue, among 
other things, is a function of atmos- 
pheric conditions,” he explained. “A 
man gets tired more quickly when the 
air is too warm or too cold. His bodily 
mechanism functions best, like any heat 
machine, in specific conditions of tem- 
perature and humidity; his health is 
better, sick layoffs are reduced, and 
work is more accurate and less liable to 
error.” 

Mr. Williams points out that it is 
impossible to select a point at which 
every individual feels comfortable, but 
that it is possible to determine a mean 
point at which the largest number of 
workers feel comfortable. 

“The point at which 98 per cent of 
people feel the most comfortable in sum- 
mer runs along the line of 71 degs. wet 
bulb,” he said. “As the dry bulb tem- 
perature rises, relative humidity must 
fall in order to produce the same feeling 
of comfort. At 75 degs. dry bulb, with 
a relative humidity of 50 per cent, the 
same degree of comfort is experienced 
as at 79 degs. dry bulb with 30 per cent 
relative humidity.” 

Proper distribution of air is an es- 
sential of any air conditioning system, 
Mr. Williams says, but particularly in 
locations where the heat load is highly 
concentrated. 


REFRIGERATION NOTES 


National Ice Co. has started con- 
struction of a new cold storage plant at 
Yuba City, Calif. 

Rochester Cold Storage & Ice Co., 
Rochester, N. Y., is installing new re- 
frigerating machinery. 

Pearl River county farmers’ cold 
storage plant was recently opened at 
Poplarville, Miss. 

Klamath Ice and Cold Storage Co. of 
Klamath Falls, Ore., plans to erect a 
new unit in near future. 

Rex Coal & Ice Co. has installed addi- 
tional lockers in its cold storage plant 
at Creston, Ia. 

Midwest Cold Storage & Ice Corp., 
Kansas City, Kans., has installed new 
refrigerating machinery. 

Spokane Valley Cold Storage Co. has 
opened a 250-locker cold storage plant 
at Opportunity, Wash. 

Additional cold storage space has been 


added at Moline cheese factory, Moline, 
Kans. 


HOG CUTTING TEMPERATURES 


What are proper temperatures for 
cutting hogs? See “PorRK PACKING,” 
a nations Provisioner’s pork plant 


Week Ending June 12, 1937 


PROFIT IN MEAT DISPLAYS 


Displays keyed to the time of day sell 
more meat in the retail store, according 
to “Profit Making Meat Displays,” a 
new 30-page illustrated booklet which 
should be of considerable aid to the 
packer who believes that by passing 
on merchandising information and help- 
ing his retail outlets to sell he is increas- 
ing his own sales volume. 


The “four o’clock in the afternoon” 
shopper wants meat she can broil or fry 
or cold cuts. At this time of day a 
case section devoted to display of steaks, 
chops, ground beef and lamb patties 
would help her. The early forenoon or 
afternoon shopper, with more time for 
cooking; may find just what she wants 
in a selection of roasting and braising 
cuts which are displayed together. 








MEAT DISPLAY SECRETS 


Two sections in a new booklet which tells 
how retailers can put selling punch in their 
meat displays. 


Slow-moving cuts will sell faster if 
given a prominent place in the display 
case, garnished with parsley and sug- 
gested in the dealer’s talks with cus- 
tomers. Saturday displays should give 
emphasis to roasting cuts to build dollar 
volume, although sale of meat for Sat- 
urday night supper should not be for- 
gotten. Two Saturday displays are 
illustrated in the booklet, showing a 
wide range of tagged and priced cuts. 
One item, a fresh pork shoulder, is left 
without a tag to draw attention by 
contrast. 


Long profits in the sausage and ready- 
to-serve meat department merit special 
display attention. Consumers like to buy 
from a full line; the case should be kept 
full. Display one sausage of each vari- 
ety lengthwise so name and brand can 
be seen. Alternate light and dark meat 
on trays for contrast. Arrange one 
platter (center) as a showpiece with 
various sliced meats patterned around a 
jelly mold or other decorative food. Use 
plenty of garnish on sausage display 
platters so product does not look lonely 
or give impression stock is low. 


Meat specialties present the dealer 
with a real display problem. However, 


PLANT 
¢e Modernization 


EW stockyards are being erected at 

the Topeka plant of John Morrell & 

Co., present size of the yard being in- 
creased to 400 x 125 ft. Other improve- 
ments include a new scalehouse and buy- 
ing office, three new scales and a rail- 
road loading dock of three-car capacity. 


Abraham Bros. Packing Co., Mem- 
phis, Tenn., is remodeling its Dudley 
street processing plant. Improvements 
include a 42 x 52 ft. addition, a new 
front and new equipment in the sausage 
manufacturing department. Cost is es- 
timated at $15,000. Sam Abraham is 
president of the company. 


Hays Packing Co., Pittsburgh, Pa., is 
installing two new cooker units, one of 
which will be used for drying blood and 
the other for lard rendering. The same 
firm also has installed a 6,000-lb. cooker 
unit for rendering inedible material and 
a 500-ton hydraulic crackling press. 
Equipment was furnished by the John 
J. Dupps Co. 


Armour and Company is erecting a 
new branch house and sausage kitchen 
at Eighth and Horn sts., Cincinnati, O. 
The 1-story brick structure will be 60x 
120 ft. and will contain a large display 
cooler, offices, sausage kitchen, smoke- 
house, three storage coolers. Boiler and 
engine rooms are located in the base- 
ment and the rest of the space is to be 
used for egg candling and dry storage. 


C. L. Hirsch is erecting a small abat- 
toir in the Bandini district near Los 
Angeles, Calif. 


A new chain conveyor is being in- 
stalled at the Los Angeles plant of Ar- 
mour and Company at a cost, including 
alterations, of $5,000. 


Made Rite Sausage Co., Sacramento, 
Calif., is installing new refrigeration, 
steam generating and pumping equip- 
ment and increasing cooler space. 

New Philadelphia Provision Co., New 
Philadelphia, O., has petitioned the city 
council for vacation of a street so that 
the present plant may be enlarged. 





an appetizing display can be built, es- 
pecially if individual containers are 
used. Brains and kidneys should be 
arranged in horizontal, compact rows 
in containers. Hearts can be placed at 
the rear of the tray. Liver, especially 
if bloody, should be placed on a fairly 
deep bed of fern or kale. 


The booklet also contains illustrated 
sections on displaying pork, poultry and 
fish and on tray arrangement, profitable 
pricing and sales tips. It is published 
by the Sherer-Gillett Co., Marshall, 
Mich., makers of display and storage 
equipment. Packers will be sent a copy 
of the booklet on request. 
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Little pigs 
go to market 
IN FIRST CLASS SHAPE 


® Quality sausages are the direct result of 
precise automatic control of temperatures 
and humidity with Baker System Air Condi- 
tioning. Undue shrinking and loss of good ap- 
pearance are eliminated. Moisture loss through 
condensation is reduced to a minimum. 


Every department of the packing plant bene- 
fits from Baker Air Conditioning. Baker Cold 
Stream Units are designed to deliver positive 
temperatures, relative humidity and air mo- 
tion for all packing plant requirements. Write 
for full information. 


GRAVITY 
FLOW TYPE 
Cutaway view of 
the Baker Cold 
Stream Gravity 
Flow Type Unit 
showing action of 
spray jets in cool- 
ing and forcing air 
downward and out 
through moisture 
eliminators at the 
bottom. Products 
are guarded from 
early spoilage, 
mould or slime, and 

off color, 





ICE MACHINE CO., Inc. 
1514 Evans St., Omaha, 

Nebraska 

BranchFactories: Fort Worth, LosAngeles, 
Seattle. Eastern Sales: New York. Central 
Sales: Chicago. Sales and Service in all 
Principal Cities. 


Authority on Mechanical Cooling For Over 30 Years 
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SCELLANEOU s 
TESTING THERMOMETERS 


tion an 
vTor Catalog 


¢.5. TAGLIABUE MEG. CO. 
Park & Nostrand Ave’s., Brooklyn, N. Y. 
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SOLVA 


TRADE MARK REG. U. S. PAT. OFF 


NITRITE OF SODA 


-..an approved 
ingredient for 
better cures 


Sotvay Nirrite or Sopa has consistently 
produced better results in packing houses 
because of its dependability and uniformity 
of action. It is approved by the U. S. Depart- 
ment of Agriculture, and the B.A.I. and 
conforms to all U. S. Pharmaceutical specifi- 
cations. Whether you use Nitrite of Soda as 
a straight cure or in a curing salt be certain 
that you use Solvay Nitrite of Soda. Write 
for complete information to 


SOLVAY SALES CORPORATION 
Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 


40 RECTOR STREET NEW YORK 
Rime BRANCH SALES OFFICES: philadelphia 


Charlotte Cleveland Kansas City Pittsburgh 
Chicago Detroit New Orleans St. Louis 
Cincinnati Indianapolis New York Syracuse 


nn 
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“C.B” TRACK DOOR DEVICE Pat. Pending 


The “C-B” Track Door Operat- 
ing Device is only one of the many 
new improvements available only 
in “C-B” Cold Storage Doors. 

It is positive in action and no 
springs are required to hold the 
track flap door open or closed. The 
“C-B” Track Door is the only one 


1972-2008 Central Ave., 
CINCINNATI, OHIO 


“C-B” Cold Storage Door 


‘“*THE BETTER DOOR THAT COSTS NO MORE” 


The Cincinnati Butchers’ Supply Corporation 


having the flap door fitted with 
gaskets and wiper seals and press- 
ing tight against the frame when 
large door is closed. 


Write for catalog on the “C-B” 
Cold Storage Door—‘“the better 
Door that costs no more.” 


824 Exchange Ave., U.S. Yards, 
CHICAGO, ILLINOIS 

















ARMOUR CAPITAL CHANGES 


Further simplification of Armour and 
Company’s capital structure and reduc- 
tion in fixed charges was made possible 
this week when shareholders voted to 
amend the firm’s charter, authorized the 
issuance of $75,000,000 in new first 
mortgage bonds, convertible debentures, 
or both, and gave the board of directors 
power to make necessary changes. Pro- 
ceeds from sale of new securities will 
allow funding of $20,000,000 in bank 
loans and redemption of 7 per cent 
cumulative preferred stock of Armour 
and Company of Delaware. It is es- 
timated that annual savings resulting 
from retirement of Delaware stock will 
reflect savings of not less than $1,000,- 
000 per year and possibly more. 


CHAIN STORE SALES 


Sales of the Kroger Grocery and 
Baking Co. for the first 20 weeks of 
1937 totaled $98,868,676, or 11 per cent 
above sales of $89,156,261 during the 
corresponding period of 1936. Dollar 
volume during the four weeks ended 
May 22 totaled $20,029,539, or 8 per 
cent above the like period last year. 

Sales of Jewel Tea Co. amounted to 
$8,804,683 during the first 20 weeks of 
1937, a rise of 16.1 per cent over volume 
in the like period last year. Sales for 
the four weeks ended May 22 totaled 
$1,844,297 against $1,511,253 in 1936, 


Safeway Stores, Inc., has declared a 
quarterly dividend of 50 cents on com- 
mon stock and dividends of $1.75, $1.50 
end $1.25 on 7, 6 and 5 per cent pre- 
ferred stock, all payable July 1, to 
shareholders of record on June 18. 


STATE CHAIN TAX ATTACKED 


Constitutionality of Pennsylvania’s 
new chain store tax law was challenged 
by the American Stores Co. in a suit 
filed soon after the bill had been signed 
by the governor. The chain contends 
that the law puts a graduated tax upon 
the same class of property when the 
only difference is in the multiple number 
of stores, and that the tax is so large 
in the higher brackets that it amounts 
to confiscation. 


LIVESTOCK BY MOTOR TRUCK 


Motor trucks continue to be used in 
a large way for the transport of live- 
stock to market. May receipts by truck 
at the 13 principal markets total 431,- 
605 cattle, 214,612 calves, 652,830 hogs 
and 340,528 sheep and lambs. In the 
first five months of 1937 truck receipts 
of all classes of livestock totaled 9,251,- 
370 head at these markets, compared 
with 9,236,148 head in the 1936 period 
and 8,568,337 in 1935. 








Model 90-M 





SAVE TIME! 


ADJUSTABLE GRATE LITTLE Pptchine deggie ye 


contamination of meat producis, 
for lower cost in operation, 
specify Niagara Air Condition- 
ing Equipment. Example: 
Niagara sweet water system for 
rovides re- 

shrinkage 


GIANT ICE BREAKERS 


Any desired size of broken 
ice instantly without 
changing grates 
Hand, Pulley and Motor 
Models 
Attractive Prices 
WRITE FOR FOLDER 


MICRO-WESTCO, INC. 


Dept. P-61 Bettendorf, Iowa 


carcass chill room 


quired chilling wi 
preventing humidity, and all 
aluminum construction outlasts 
other commercial metals; low 
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PACKER AND FOOD STOCKS 


Price ranges of listed stock, June 9, 
1937, or nearest previous date, com- 
pared with a week ago. 

Sales. High. Low. ——Close. 


Week Ended, June June 
June 9, —June 9.— 9. 2. 





Amal. Leather.. 700 5% 5% 5% 5% 
Do. Pfd...... 300 40% 39% 40% 40% 
Amer. H. & L.. 2,500 7% ™ ™ 7% 
De. TI6..540. 800 389%, 39% 39% 40% 
Amer. Stores... 4,600 17% 16% 16% 19 
Armour Ill..... 29,150 11% 11% 11% 10% 


Do. Pr. Pfd.. 1,000 93% 93% 93% 93% 
Do. Del. Pfd. 300 108% 108% 108% 108% 
Beechnut Pack. 200 109% 109% 109% 109 


Bohack, H. C.. od : 
Do. BS6:..... eles 35 
Chick. Co. Oil. 700 «617 17 17 17% 
Childs Co...... 800 12% 12% 12% 12% 
Cudahy Pack... 100 39 39 39 38% 

First Nat. Strs. 2,100 40% 40 40% 42 
Gen. Foods... .. 4,800 39% 38% 38% 39% 
Gobel Co....... 900 4% 4% 4% 4% 
Gr. A&P 
2. See 75 123 123 123 123% 
Do. New..... 530 89% 87 87 89 
Hormel, G. A.. a 20 


Hygrade Food.. 9500 °3% "8% | 8% 3% 
Kroger G. & B. 6,000 19 18% 18% 19% 
Libby MeNeill.. 2,800 11% 11% 11% 11% 


Mickelberry Co. 800 3% 3 38% 3% 
M. & H. Pid... 30 4% 4% 4% 4% 
Morrell & Co... 100 40 40 40 40 
Nat. Leather... 4,600 %&% 5K 5% 

ee ees 3,000 6% 65% 65g 7% 


Proc. & Gamb.. 3,000 60% 59% 60 58% 
Do. Pr. Pfd.. 3,050 116 116 116 et ted 


Rath Pack..... 100 20% 2014 2014 1 
Safeway Strs.. 1,170 34% 34% 34% 34% 
Do. 5% Pfd.. 60 99% 99% 99% 97% 
Do. 6% Pfd 280 109 109 109 110 
Do. 7% Pfd.. 50 110 109% 110 111 
Scand Maree... coes ses ihe ito 3% 
Swift & Co..... 4,550 23% 23% 23% 23% 
Do. Intl...... 2,550 31 30% 31 30% 
Trans: Pork .... coe ess a 8 
U. S. Leather 1,600 9 9% 9% 9% 
| ' See 900 16% 16% 16% 17 
Do. Pr. Pfd 200 109 108 108 111 
Wesson Oil.... 1,900 49 49 49 47 
kesiee 200 2 82 82 82 
Wilson & Co 5,600 9% 9% 9% =” 


AIR CONDITIONING 


FOR ALL PACKING PLANT APPLICATIONS 


Representatives in principal 
cities. Address inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 
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gasket 





Equipped 
Jamison with 
Standard Jamison ‘‘CD”’ 
Door with pure-rubber 
Track Port 












































THE ENTERING WEDGE 
TO PROFITS 


Check your doorways — see for 
yourself the losses resulting from 
worn-out, obsolete or poorly 
designed doors. Then stop 
those losses with improved 
JAMISON-BUILT DOORS 


—their sturdy construction, 























THE POWER oF 
POMONA PERFORMANCE 


A Pomona guarantee of 
efficiency is always digs. 
counted—BY US. We know 
that when a Pomona Pump 
goes to work it will per. 
form at face value—or bet- 
ter. The consistent perform. 
ance of Pomona Pumps up 
to or beyond the letter of 
our guarantee is a solid 
fact on which the prefer. 
ence of Pomona Pumps is 
based. All over the world 
—in all classes of service 
—it is the recorded per. 
formance of Pomona Pumps 
that sends a steadily in. 
creasing stream of new 
and repeat orders to our 
factories, Make a compari- 
son of pump records on 
the basis of per gallon per 
year costs of water de- 
livery. You will find that 
Pomona leads for economy 
and dependability. 
POMONA PUMP CoO, 
Mig. Plants: Pomona, Calif., 
St. Louis, Mo. * Branch 
Offices: New York, Chicago, 
San F i Los Angel 


POMONA 
TURBINE 
PUMPS 








oath te) aem-Voiebate Mm at-bcokuZ- bce 
and new conforming 
gasket of live rubber 
increase your profits. 


JAMISON 
COLD STORAGE DOOR CO. 


Jamison, Stevenson, and 
116 Tot co) a Bele) 2-3 


HAGERSTOWN, MD. 
U.S.A. 


Branches in principal 
cities 
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CEMENT FLOORS 


REPAIRED OVERNIGHT 


BROKEN, RUTTED FLOORS SMOOTH, HARD FLOORS 
NE DAY 


fe) 


Cleve-O-Cement is an entirely new kind of floor patching and surfac- 
ing material that can be successfully used where all oth i 

have failed. Cleve-O-Cement can be used on a wet surface or under 
freezing temperatures. It’s waterproof, acid resisting and dries hard 
as flint overnight for heavy service the next day. Harder in 24 hours 


than ordinary cement in 28 days. 






1324 Marquette Ave. 


: Bonds perfectly. Guaranteed. 
Manufactured only in dry powder form. Mix with water and apply 
yourself. Economical. Write for FREE illustrated bulletin. 


THE MIDLAND PAINT & VARNISH CO. 











THE NEXT DAY 


er materials 


Cleveland, Ohio 
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Accident Prevention 
Points for Plant Executives to 
Keep in Mind in Maintaining 
a Clean Accident Record 





COST OF ACCIDENTS 


Only a fraction of an employer’s total 
loss from a plant accident is covered by 
the insurance company’s payment of the 
compensation claim, the National Safety 
Council recently pointed out. The em- 
ployer’s costs resulting from a minor 
accident may include the time lost by 
the employee, wages paid a foreman to 
investigate the accident and train a new 
employee, loss through material spoiled 
by the substitute workman, loss from 
lowered production, unearned wages 
paid while injured does light work and 
time lost by other employees while as- 
sisting the injured and through curiosity 
and general excitement. 


SCALE DIALS A HAZARD? 


A recent severe accident in a meat 
packing plant, calls attention to a haz- 
ard that may have been overlooked in 
many plants, according to the National 
Safety Council. A hide cellar employee 
slipped while at work and his elbow 
crashed through the glass covering the 
dial of a scale, resulting in a serious cut. 
Following the accident steps were taken 
to have all scale dial glass, and other 
glass which might cause injury, replaced 
with safety glass. This glass does away 
with the visual difficulty which results 
when scale dials are covered with wire 
mesh. This glass is also needed in 
swinging doors which have glass panes 
in them, especially if employees push on 
the glass instead of on the door. Glass 
sometimes breaks under such a push. 


SAFE TRUCK DRIVING 


At its recent annual dinner, the Chi- 
cago Safety Council, in making awards 
to truck fleets with the best no-accident 
records for the past year, announced 
that for the sixth consecutive year Wil- 
son & Co. had received the award for 
packers’ fleets. President Edward F. 
Wilson attributes the good record of the 
Wilson fleet to rigid inspection of equip- 
ment and the fine condition in which 
the Wilson trucks have been constantly 
maintained. 

When trucks present an attractive 
appearance, the drivers take pride in 
their equipment and handle it more 
carefully. He also pointed out that 
drivers are carefully selected and an 
accurate file kept of each driver’s rec- 
ord. There are men in the Wilson Chi- 
cago fleet wha have driven 5 and 6 
years without a single accident. 


Week Ending June 12, 1937 


In order to further stimulate careful 
driving Thos. E. Wilson gives an honor 
emblem and a cash award of $25 to 
each Wilson driver who completes a 
period of twelve consecutive months 
without any kind of an accident. The 
drivers prize these awards highly and 
are watchful to prevent accidents. 


GUIDE PACKER SAFETY 


New officers of the meat packing, 
tanning and leather section of the Na- 
tional Safety Council, elected at the 
twenty-fifth annual National Safety 
Congress which was held in Atlantic 
N. J., include: vice chairman, C. B. 
Magruder, Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore, Md.; secretary, 
A. A. Siereveld, E. Kahn’s Sons Co., 
Cincinnati, O.; news letter editor, L. O. 
Green, Wilson & Co., Chicago; commit- 
tee chairmen: Harold M. Toombs, 
Armour and Company, Chicago, en- 
gineering; H. G. Schaffner, Schaffner 
Bros. Co., Erie, Pa., membership; A. E. 
Sinclair, Kingan & Co., Indianapolis, 
poster; Henry D. Tefft, Institute of 
American Meat Packers, programs; 
Howard V. E. Hunter, Hunter Packing 
Co., East St. Louis, IIl., statistics. 


Among members at large of the ex- 
ecutive committee are N. L. Brainard, 
Swift & Company, Chicago; E. E. 
Drews, Libby, McNeill & Libby, Chi- 
cago; Maury Hopkins, Wilson & Co., 
Chicago; John Lauerman, Armour and 
Company, National Stockyards, IIl.; E. 
J. McCann, Jacob E. Decker & Sons, 
Mason City, Ia.; W. F. McClellan, 
Armour and Company, Chicago; A. C. 
Michener, John Morrell and Co., Ot- 
tumwa, Ia., and R. R. Roach, Geo. A. 
Hormel & Co., Austin, Minn. 





SAFETY SPOKES 


Progress in accident prevention is drama- 
tized, and employee interest kept alive, by 
this safety wagon wheel in the Swift & 
Company plant at So. St. Paul, Minn. The 
wheel was originally rimless, but with 
spokes for each month. As a month passed 
with a decrease in the number of accidents 
a section of rim was added. At the So. St. 
Paul plant every section of the rim was in 
place at the end of the first 12 months. 











Paint in the Plant 


Packers Need to Know More About 
Kind of Paint to Use, Where 
and How It Should Be Used 





PAINTING BRICK BUILDINGS 


Appearance of many brick meat plant 
buildings would be greatly improved by 
painting them, particularly when the 
buildings are constructed of common 
brick. How to secure a good paint job 
on this type of surface was explained 
in a recent issue of the Dutch Boy 
Painter, the house organ of the Na- 
tional Lead Co. 

Ordinary brick is very porous, so 
much so, in fact, that a single dry brick 
placed in water for several hours will 
absorb nearly one-fifth its weight of 
water. A wall of common brick, there- 
fore, will soak up plenty of moisture 
during a heavy rain, or during periods 
of high humidity. 

In warm, dry weather this water in 
a common brick wall will eventually 
evaporate, but in cold weather im- 
prisoned moisture may freeze and cause 
damage to the wall surfaces in the form 
of cracking and chipping. A film of good 
paint will keep moisture out. 

It is no more difficult to paint brick 
to stay painted than to paint woodwork. 
The principal factor in obtaining a 
good job is a clean, bone-dry surface. 
Loose mortar should be raked out and 
the whole surface pointed up with fresh 
mortar. Portland cement mixed with 
sand and water in the usual proportions 
is as good for this purpose as anything 
else. Then the brick should be brushed 
with a stiff brush to remove loose par- 
ticles and efflorescence. 

An ideal paint for all brickwork is 
a pure white lead mixed with lead-mix- 
ing oil. It dries to a hard, flat finish 
impervious to moisture. Sufficient oil 
remains in the paint film to hold pig- 
ment particles solidly together, causing 
the paint to withstand severe weather- 
ing. Old brick that never has been 
painted needs three coats of paint to 
insure getting a good, long lasting job. 

The priming coat should be mixed on 
the basis of 100 lbs. of white lead to 4 
or 5 gallons of lead-mixing oil. This 
mix makes 7 or 8 gallons of paint. Due 
to the porosity of ordinary brick this 
first coat may not cover more than 200 
sq. ft. per gallon. 

Second and third coats may be mixed 
on the basis of 100 lbs. of white lead to 
3 or 4 gallons of lead-mixing oil. This 
mix makes 6 or 7 gallons of paint which, 
on a properly primed surface, should 
cover about 400 sq. ft. per gallon as 
the second coat and 600 sq. ft. per gallon 
as the finishing coat. 

These directions are for white paint. 
To tint white lead and lead-mixing oil 
paint it is necessary merely to add colors 
in oil to the white base. 
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HOT 


causes substitute wrappdc 


TRY THIS WATER-TEST ON THE WRAPPER YOU ARE USINGH., . 
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SOAK IT...CRUSH IT ORDINARY SHEETS GO TO PIECES PATAPAR KEEPS ITS FULL STRENGTH 


Note moisture content of Bacon, Pork Loins, Ham! 
You need an insoluble wrapper! 


Your products are SAFE w ‘< 


The National Provisioner 









-ATHER 


do disintegrate and leak! 


ISING Frese are tough days for meats in wrappers that are only grease-proof. 


















eat brings water and grease to the surface. This surface water and 
ace grease work fast on a substitute wrapper causing it to quickly 


/ \\isintegrate and leak ... or “fog up”. So, for real protection, a meat wrapper 





~~ usr BE both INSOLUBLE and GREASE-PROOF .. . like Patapar. 


wrapper that is oly grease-proof simply won’t do. Why try to get 
ong with a single-job wrapper when you can get the double-job 


rapper like Patapar for your meats? 


Let us quote prices on Patapar for your product. Then judge for yourself 
whether it is worth while any longer to take a chance on substitutes. 
Write or wire to Paterson Parchment Paper Company, Bristol, 
Pennsylvania. West Coast Plant: 340 Bryant Street, San Francisco; Branch 
Offices: 111 West Washington Street, Chicago; 120 Broadway, New York. 


Jatapar sc 


Ve geta ble Parchme nt round wrapper for moist foods. 










Vth 


w! ey’re wrapped in Patapar 


Daremarl Veit 
Patapar| ‘+ 
| = re 
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the PUBLIC PURSE 


This fellow can stretch the public 
purse wider than a congressman. 
What’s more, he does it in such a 
way that people don’t mind... be- 
cause he gives them value received. 















Sausage eaters buy flavor... and 
gladly spend a little extra to get it. 
Your products, whether sausage, ham 
or bacon, will get those extra pen- 
nies, if they are properly cured and 
flavored. That’s why it’s good busi- 
ness to standardize on NEVERFAIL, 
the consistently mild, spiced cure, 
and MAYER Special Seasonings, ex- 
pertly blended from choicest natural 
spices. Let us make a demonstration 
in your own plant. Write us! 












H. J. Mayer & Sons Co., are also Makers of 


N | > VE R FA I L THE ORIGINAL SPICED CURE 





H. J. Mayer & Sons Co. Makes Special 
Seasonings in These and Other Flavors. 


Salami, Thuringer, Frankfurter, Bologna, Rouladen Delicatessen, 
Chili Con Carne, Pork Sausage (with or without sage), Braunschwei- 
ger Liver, Summer (Mettwurst), Lyone, and Wonder Pork Sausage 
Seasoning —A SEASONING FOR EVERY TYPE OF SAU- 
SAGE. 






H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto .. Canadian Plant: Windsor, Ontario 
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PROVISIONS AND LARD x 


WEEKLY MARKET 





REND in the futures market for 

lard and hog products was irregular- 
ly lower during the past week with 
quite a little speculative liquidation re- 
sulting from weakness in grains. Sell- 
ing was also inspired by reports of a 
quieter demand for hog products. 

There was a slight improvement in 
the corn-hog ratio during the week but 
hogs were easier. The hog run was com- 
paratively moderate and this helped to 
check declines. The statistical position 
of lard has improved somewhat during 
the past month as a result of lighter 
hog marketings and it was believed that 
this trend might continue during the 
first half of June. 

New buying power made its appear- 
ance in the lard market at times. How- 
ever, the bulges resulted in increased 
offerings, partly packer and warehouse 
hedging pressure, and the swells had 
difficulty in holding. 

The statistical position of lard was 
none too strong but the market appeared 
mainly to be attempting to discount the 
future rather than the present. Corn 
planting was reported completed under 
favorable conditions and some traders 
look for an increase in the hog run, 
Some close observers are none too cer- 
tain that hog receipts will increase ma- 
terially, basing their opinion on smaller 
hog numbers in the country. A moderate 
enlargement in the run would not be 
surprising at this season of the year. 


Receipts Continue Moderate 


Receipts of hogs at Western packing 
points last week were 206,000 head 
compared with around 200,000 head the 
previous week and 297,000 head the 
same week last year. The average 
weight of hogs received at Chicago last 
week was 248 lbs. compared with 244 Ibs. 
the previous week, 252 lbs. a year ago 
and 248 lbs. two years ago. 

The average price of hogs at Chicago 
at the outset of the week was 11.10c 
compared with 11.05c the previous week, 
9.90¢ a year ago, 9.60c two years ago, 
and 3.50c three years ago. The top 
price of hogs at Chicago at mid-week 
was 11.50c compared with 11.75c the 
same time the previous week. 

Arrivals of Argentine corn in the 
United States are increasing. While a 
great percentage of this imported grain 
Is expected to go to industries, rather 
than to feeders, it is contended that im- 
ports will leave just that much more 
domestic grain for feeding. The tend- 
ency is to watch the average weight of 
hogs rather closely from week to week. 

Production of lard in the United 
States during April totaled 68,328,000 
lbs. compared with about 77,000,000 
Ibs. in March and about 77,000,000 lbs. 
In April, 1936. - Consumption of lard 
in the United States in April was around 


Week Ending June 12, 1937 


REVIEW 


Market Jrends 


Hog slaughter continues to decline. At 
Chicago kill under federal inspection for 
week ended June 4 was 57,204 head, or 
3,000 less than the previous week, 7,000 
fewer than in the same week a year ago and 
6,500 less than in the 1935 period. 


+ + & 


May federally-inspected hog kill was 500,- 
000 head smaller than in May, 1936, and 
was the smallest kill for the month since 
1895. 


-~_ + & 


In the first four days of this week hog 
receipts at eleven principal markets were 
153,000 head, or 7,000 less than a week 
ago with its holiday, 42,000 less than a 
year ago and 4,000 less than the 1935 
period. 


*+ + 


Canned ham imports at New York during 
the week ended June 4 were among the 
smallest of record, totaling only 42,763 Ibs. 
A year ago the import totaled 451,583 Ibs. 





54,457,000 lbs. compared with about 
54,000,000 lbs. in March and around 
61,000,000 lbs. in April, 1936. 

Average yield of hogs in April was 
75.25 per cent compared with 75.08 per 
cent in March and 76.23 per cent in 
April, 1936. Average live weight in 





PORK IMPORTS DROP 


Cured pork imports during first 
four months of 1937. 


March 
February 


January 
| | April 


Peak of cured pork imports appears to have 
been passed, at least temporarily, with decrease 
in volume from the record high of 5,094,000 lbs. 
in March to 3,229,000 lbs. in April. The down- 
ward trend continued into May; receipts of cooked 
ham in tins, the principal item imported, fell 
below 1936 volume during one week. 









April was 217.47 lbs. compared with 
219.64 lbs. in March and 230.87 Ibs. in 
April, 1936. 


PORK.—Demand was fair at New 
York and the market was steady. Mess 
was quoted at $29.00 per barrel; family, 
$32.25 per barrel, and fat backs, $24.00 
@28.00 per barrel. 


LARD. — Demand was fair and the 
market about steady at New York. 
Prime western was quoted at 12.55@ 
12.65c; middle western, 12.45@12.55c; 
New York City in tierces, 12%c, tubs, 
13c; refined Continent, 13%c; South 
America, 13%c; Brazil kegs, 13%, and 
shortening in car lots, 13c, smaller lots, 
13%c. 


At Chicago, regular lard in round 
lots was quoted at 10c under July; loose 
lard, 32%c under July, and leaf lard, 
22%c over July. 


(See page 53 for later markets.) 


BEEF.— Demand was fair and the 
market steady at New York. Family 
was quoted at $23.00@24.00 per barrel. 


HIGHER PORK DUTY URGED 


Progress is being made in a congres- 
sional drive to increase duties on cured 
pork from the present 3% cents a pound 
to 6 cents, according to a statement by 
Prof. H. J. Gramlich of the Nebraska 
college of agriculture. Professor Gram- 
lich recently returned to Lincoln, Neb., 
from Washington, where he aided con- 
gressman Harry B. Coffee in efforts to 
boost duties on cooked ham in tins and 
other imported cured pork. The entire 
Nebraska congressional delegation is 
reported to be supporting the proposed 
measure. 


MEAT IMPORTS AT NEW YORK 
For week ended June 4, 1937: 


Point of Amount 
origin. Commodity. Lbs. 
Argentine—Beef extract ...........+--+05- 42,560 

—Canned corned beef............ 179,946 
Australia—Fresh frozen beef.............. 150 
Canada—Fresh chilled calf livers.......... 3,120 

—Smoked bacon ..........2--eeeeee> 6,263 
—Fresh frozen hams................ 38,757 
—Fresh chilled pork tenderloins..... 300 
—Sweet pickled pork hams.......... 4,200 
—Fresh frozen veal cuts............ 5,678 
—Fresh chilled beef cuts............ 16,275 
Denmark—Tinned liverpaste .............. 638 

—Canned cooked hams............ 3,702 
Germany—Smoked hams ...........-.+-++5 1,124 

—Smoked bacon ........-..--++-+5 139 

—Smoked sausage ..........+.-+5. 3,059 
Holland—Cooked ham in tins.............. 24,306 

—Tinned cooked sausage........... 700 
Hungary—Salami ......cccccccceeccecceces 661 
Rial 6:6 6.00 oe 6 tedacdesee cr cencnee 2,756 
Lithuania—Cooked ham in tins............. 1,142 

—¥resh frozen ham.............-. 21,001 

Poland—Cooked ham in tins............... 13,613 
—Tinned cooked pork.............-. 7,272 
—Luncheon meat in tins............ 9,720 
Uruguay—Canned roast beef..............- 45,000 
—Canned corned beef............. 111,600 
































Adelmann Ham Bojlers 
are manufactured of Cast Aluminum, 
Tinned Steel, Monel Metal, and Niro- 
sta (Stainless) Steel. The most com- 
plete line available. 


Ask for booklet ‘‘The Modern 
Method” listing all kinds, and stating 
trade-in values of worn-out or obsolete 
boilers. 









stand the gaff. 





Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 


Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
































Imagine a weak, puny wrestler. 
Wouldn’t last very long would he? 





The same is true of ham retain- 
ers. That’s why Adelmann Ham 
Boilers are sturdily constructed, 
with ample reinforcement at points 
of greatest strain. They’re built to 
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Hog Cut-Out Results 


LTHOUGH live hog costs this week 

were slightly lower than those for 
the three days of last week, cutting 
losses were just about the same as fresh 
pork prices were weak. Hog supplies 
are relatively small but product values 
are higher than a year ago, and reac- 
tion of the consumer appears to be 
against price rises and higher levels 
sufficiently to offset any bullishness that 
may be engendered by shortage in cur- 
rent and prospective hog supplies. It is 
true that there are considerable quanti- 
ties of product moving out of the freez- 
ers into trade channels at considerable 
differential under strictly fresh cut 
meats. 

Bulk of good and choice butcher hogs 
weighing from 200 to 300 Ibs. sold 
toward the close of the period at $11.35 
to $11.55, many good 300 lb. hogs mov- 
ing well above $11.35. There was an in- 
crease in supplies of packing sows and 
some good, smooth lightweight kinds 
were in better demands than heavy but- 
cher hogs. High top of the week was 
paid on Monday and again on Thursday 
with slight weakness on the intervening 
days. Average price of $11.10 prevailed 
on two days of the period and $11.05 
on the other days. 

Quality of hogs is likely to show con- 
siderable variation as more and more 
hogs are marketed off grass supple- 
mented by such feeds as are available 
in view of corn shortage. This calls for 
frequent yield tests. Those used in the 





short form test on this page relate to 
good butcher hogs only, given packer 
dress. Average costs and credits apply- 
ing in the Chicago area are used in the 
test. These, particularly labor and cer- 
tain overhead expenses, will vary in the 
different areas as will by-product credits 
and affect cut-out values accordingly. 
Every plant should make its own test 
daily. 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing April, 1937, are reported as fol- 
lows: 


Quantity, 
Ibs. Value. 
MEG oi5 sey bun eaaae nace 258,383 $ 29,697 
I MN od Cae aig atiated 130,853 15,790 
re 19,016 2,019 
Oleomargarine ............. 11,202 1,630 
eee 44,661 6,320 
Cooking fats, not lard....... 87,178 13,669 
RR a ee 8,245,220 1,031,000 
SEE ve0verrecapes. tenmeee |) b! lesauee 
Tallow, inedible ............ 47,549 4,321 
Other fats and greases...... 342,835 32,421 
Grease stearine ............ 33,741 1,197 
er 78,521 12,384 
SE Sdenames- ober dseceke 23,359 11,319 
GY GEE. aacenne. covectupas 11,952 1,448 
OE GEE. weaned sddqenc 33,480 4,989 


Lard exports during April were near- 
ly a million pounds higher ‘than in 
March and more than double the Feb- 
ruary export. United Kingdom and 
Cuba took bulk of export with only 144 
lbs. going to Germany, formerly one of 
this country’s best lard customers. 





MARCH LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 


slaughter during March, 1937, with 
comparisons: 
Mar., Feb., Mar., 
1937. 1937. 1936. 
Production, M lbs....... 76,584 72,324 75,518 
Storage beginning of 
ae eee 202,476 182,709 78,725 
Storage end of month, 
7 We whcwsusalge ode 217,227 202,476 76,814 
Exports (refined and 
neutral), M _ Ibs...... 7,376 4,518 11,566 
Apparent consumption, 
BE TRB, cbc awecesvces 54,457 48,039 65.863 
Per-capita consumption, 
eS iwi been eres 43 37 51 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week of 
May 26, 1987, were quoted at $16.79 
compared with the same price a week 
earlier and $17.70 a year previous. Lard 
in tierces at Hamburg was quoted at 
$13.69 per cwt., compared with $13.31 
the previous week and $11.45 at the like 
period of 1936. 


LARD AND GREASE EXPORTS 

Exports of lard from New York City, 
week of June 5, 1937, totaled 60,200 
lbs.; greases 397,600 lbs.; stearine none; 
tallow none. 
















Per cent 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET Service, cutting 
percentages taken from actual tests in Chicago plants.) 










Per cent 
live 
wt. 


Price 
per 
Ib. 


Value 
per cwt. 
alive. 
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Value 
per cwt. 
alive. 


Price 
per 
Ib. 


Per cent 
live 
wt. 


Value 
per cwt. 
alive. 































MOUNRNEIMURRS oo. 0d saicis «kao sae 14.00 
MI ante oth Sie 4 sa/Sici y) srewloreie 5.70 
ee aera eer 4.00 
re 9.80 
EI ss Fens Sorargle tieic:c-sitsanthed 11.00 
ode cic ie ovecka/adbin a) eal 
3 shies a, =. ara ere eecreare 1.00 
Pe i ee 2.50 
I oo oye s acare. oe wid 2.10 
|e EE, 11.80 
II, 218 oda aeaor9 400 aca sia Seles 1.60 
Se ee are 3.00 
Feet, tails, neckbones............ 2.00 
NE EE Is. 6o.6's 2 cles eoates: eee 


Cost of hogs per cwt........... 
Condemnation loss............. 
Handling & overhead.......... 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


ee rr 
REE EIN. cies .sin-e stow pie telwene 





TOTAL YIELD AND VALUE.. .68.50 


$12.21 


180-220 Ibs. 


19.4 
15.5 
21.7 
23.6 
18.9 


10.9 


11.2 
12.1 
11.9 
14.3 
14.1 








$11.36 
.05 


.80 


12.08 


13 
.26 








$ 2.72 
88 
87 

2.31 
2.08 
11 
.28 
25 
1.40 
.23 
42 
.09 
44 





220-260 Ibs. 
13 70 19.0 
5.40 14.8 
4.00 21.7 
9.50 21.3 
9.70 18.5 
2.00 15.4 
3.00 11.3 
2.50 11.2 
2.20 12.1 
11.60 11.9 
1.60 14.3 
2.80 14.1 


2.00 





$12.08 


70.00 


$11.45 
05 
71 


11.81 


40 
96 





260-300 Ibs. 





$ 2.60 
80 
87 

2.02 
1.79 
31 
34 
.28 
27 
1.38 
23 
39 
.09 
44 





13.40 
5.16 
4.00 
9.00 
3.10 
9.40 
5.00 
3.00 
2.10 

10.70 
1.50 
2.70 
2.00 


18.6 $ 2.49 
14.0 71 
21.7 87 
19.0 1.71 
18.1 56 
15.4 1.45 
12.4 62 
11.2 34 
12.1 .25 
11.9 1.27 
14.3 .22 
14.1 38 
eS .09 

44 








$11.81 














71.00 






$11.39 
.05 
64 


11.40 


68 
1.84 
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CREDIT WHERE CREDIT IS DUE [Eger 


| JUST GOT MY PAY CHECK. J YOU'RE MAKING US 


\ 
THANKS FOR THE RAISE, BOSS. 5 A MUCH BETTER pie age BUT A 
: PRODUCT a 


i CREDIT GOES TO 
bs | . . DIAMOND CRYSTAL 


-, 6 ° 
ad + + i 














‘, 
pees 
Zz 


— Se 


o a oe y 7 
; : SURE. WE NEEDEDA 
YOU DESERVE IT, TOM. YOU'RE Diamono A, SALT THAT WOULD 


THE BEST PRODUCTION MAN ,G \ G SSTAL 
} A ,, x 
WE'VE EVER HA Y), “Whe, a3 ‘ Carr WAKE UP THE 
A HIDDEN FLAVORS 


























eee een You’re proud of the product your company makes. You 
TO DIAMOND CRYSTAL : ” 
use the finest ingredients, carefully blended and processed. 
These fine ingredients deserve the one salt that will develop 
their flavors to the full—Diamond Crystal 
Alberger Process Salt. It’s a mild, soft, 
oales aa wae porous-flake salt, always uniform, always 
HW MORE CREDIT TO dependable. It’s “got everything” for 
jy YOU FOR IMPROV- . 
ING OUR PRODUCT your product—premium performance at 
SO SIMPLY, AT Dj 
NO ADDED COST | no extra cost! Diamond Crystal Salt Co., 
Inc., St. Clair, Michigan. 


DIAMOND CRYSTAL (lberger Process 


The Salt that “WAKES UP HIDDEN FLAVORS” 




















PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


s Use Prague Cures 


(tReet SMAMSRS EN _ H E i A FE E IN i CUTTER 
: FAST CURE 


We call your attention to this ‘Perfect 


Cure’’—‘‘A Rich, Ripe Flavor’’ in a ‘‘Short 
Time Cure.”’ 


44 
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|< yeas Use Prague Powder 
iH MESS 8 for a Sweeter Ham Cure. A 3 to 5 day cure. 


HIGH COLOR 


An Approved 
Curing Agent 
The Nitrates are in the cen- Ask the Griffith sal f 

e Griffith salesman for 
ter of the small salt crystal ‘‘Sterilized’’ Spices. Sausage 
just like the kernel is in the seasonings are important. 

center of the nut. Look at this Artery Pumped Ham Ask for ‘‘Sterilized Spices.” 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
CANADIAN FACTORY AND OFFICE: 1 Industrial Street, Leaside, Toronto 12, Canada 








Page 42 The National Provisioner 

















res 


HIGH COLOR 





un for 
usage 
tant. 
ices.” 


He 


sioner 





PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
jantic and Gulf ports: 

Week Week Nov. 1. 
ended ended 1936 to 


June 5, June 6, June 5, 
1937. 1936. 1937. 


PORK. 
To bbls. bbls. bbls. 
United Kingdom ......... soon ee 10 
Continent ...++ee eee ee ees wantele te 250 
Total ...---eeeeeeeeeees bates aa ie 260 


BACON AND HAM. 
Mibs. M Ibs. M Ibs. 





United Kingdom ......... 635 808 87,184 
Continent ...+eeeeeeeeeees 16 ee 88 
West Indies ............. ee 1 212 
B. N. A. Colonies......... aA “aes 20 
Other Countries .......... oe 3 
BE ete tists s Sherer ols caceitis 651 809 87,507 
LARD 

Mibs. MIbs. M lbs. 

United Kingdom ......... 863 3,425 59,237 
EE rae iiunia: a: ace bre: 64:0 Ree 118 2,133 
Sth. and Ctl. America..... sean 55 812 
ND cbceecicceuices aoe 258 3,308 
BN. A. Colonies....... a* tees wee 137 
Other Countries .......... econ eas 6 
Total .ccccccccccccvcece 863 3,856 65,633 


TOTAL EXPORTS BY PORTS. 
Bacon and 


Pork Ham Lard 

From bbls. M lbs. M Ibs. 
MO TOME se cccscccccssce eese 339 60 
RT Sia 4: 4:h.e'e 9: <1010-09 0 0:0 Ente 55 20 
REE, dénwnaeses00e-0en'e aces 361 783 
ee ones 755 863 
Previous Week ........... 5 772 5,301 
SITING 50.6. < 6:00 6:6:0-0' 0-0 ated 978 2,081 
Cor. week 1936........... eA 808 3.856 


SUMMARY NOV. 1, 1936 TO JUNE 5, 1937. . 


1936 to 1935 to De- 
1937. 1936. Increase. crease. 
Pork, M Ibs...... 52 224 eae 172 
Bacon and Hams, 
87,507 60,314 27,193 
Lard, M lbs......65,633 60,576 5,057 


CUBAN LARD IMPORTS GAIN 


Cuba imported 11,349,000 lbs. of 
American lard during the first four 
months of 1937, the largest quantity for 
any corresponding period since 1932, ac- 
cording to a report to the U. S. Depart- 
ment of Commerce from its attache at 
Habana. Only 8,767,000 Ibs. was sent 
to Cuba during the like period in 1936. 
The increased demand has been at- 
tributed mainly to favorable prices and 
a scarcity of Spanish olive oil. The 
report states that barring a sharp price 
advance the volume of lard imports 
into Cuba for 1937 should establish a 
new high record for recent years. 


GERMAN CASINGS TRADE 


New casing imports to Germany from 
the United States continue to be blocked, 
though a limited number of permits 
have been granted for imports from 
Denmark, England and other European 
countries. Artificial casing factories 
are busy with advance orders, but it is 
thought it may be cheaper to import 
casings later in the year than to make 
them from imported raw materials. 
Casing imports for the first three 
months of 1937 totaled 4,900 metric tons, 


of which only 231 tons came from the 
United States. 


Week Ending June 12, 1937 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, JUNE 5, 1937. 











High. Low. Close. 
oan 50 12.40 12.40b 
» sae 12.65 12.65b 
Oct - 12.73% 12.72% 12.67% 12.67% 
Dec. ...12.57% 12.62%, 12.47% 12.55-47% 
Jan. ...12.60 12.60 12.52% 12.52% 
CLEAR BELLIES— 
SED wise eens ms uae 16.25b 
eee oar Site 16.90n 
MONDAY, JUNE 7, 1937. 
LARD— 
July ...12.32% 12.40 12.27% 12.27% 
Sept. ..12.60 12.65 12.52% 12.52%b 
Oct. ...12.60-55 12.70 12.55 12.5714-55 
Dec. ...12.42% 2. 12.30 12.35-30 
Jan. ...12.47% 12, 12.30 12.30 
CLEAR BELLIES— 
July ...16.30 16.30 16.25 16.25b 
Sept. ..16.90 naar rey 16.90ax 
TUESDAY, JUNE 8, 1937. 
LARD— 
July .12.221%4-12% 12.25 12.12% 
Sept. ...12.40-30 12.50 12.30 








Oct. ..12.421%4-35 12.52% 12.35 

Dee. .12.00—-11.921%4 12.15 11.92 

Jan. ...12.12% 12. 12.10 

CLEAR BELLIES— 

Se wae snereee 16.25b 
a cares aa 16.90n 


WEDNESDAY, JUNE 9, 1937. 








LARD— 

July 12.17% 12.17%4b 
Sept. 12.45 12.471%4-45 
Oct. ...12 4 12.50 12.50ax 
Dec. ...12.22% 12.321, 12.10 12.12% 
Jan. ...12.30 12.30 12.12% 12.12%4ax 
CLEAR BELLIES— 

Sa cone oeee 16.25b 
WE! waco adie ae 16.90n 


12.25ax 
12.50 





12.15b 
12.15ax 
CLEAR BELLIES— 





we Maweesas aa ee Sats 16.25b 

Ns wise: “6-070. coos ove 16.90n 
FRIDAY, JUNE 11, 1937, 

LARD— 

July ...12.20 12.10 12.17 

Sept. ..15 VY 12.40 isarie 

4 12.40 12.47% 

Dee. 12.05 12.10b 

FOR. cee — 12.10ax 

CLEAR BELLIES— 

July ...16.25 nein’ news 16.25b 

Sept. ...16.85 ales aes 16.85b 


Key: ax, asked; b, bid; n, nominal; —, split. 














CANNED BEEF IMPORTS 


First 4 mos. of 1937, '36 and ’35, 
1936 


1935 
1937 





Volume of canned beef imports for the first 
four months of 1937 was substantially below like 
periods in 1936 and 1935, in contrast with tinned 
pork imports, which have been at a record level 
this year. 


CASH PRICES 


Based on actual carlot trading Thursday, 
June 10, 1937, 


REGULAR HAMS. 


Green. *S.P. 
RMN oss.os's0-nabe gene anes 20 20 
a, MERE ere er 20 19% 
MEE “sch lerna cess eancen teen 20 19% 
DE sc sca% as siah we eames 19% 19 @19% 
DR 20 oees 
BOILING HAMS, 
Green. *S.P. 
Ee es ee FS,’ 19 1814 @18% 
ED i660 bs a ChKbaenenneh 18%@19 18%@18% 
SE onilch ate Katee eaeeee 18% @19 18% 
Se Sr ee 18% @1 
BPE GDS < c00ccecaweesns 18% @19 
SKINNED HAMS. 
Green. *g.P. 
20% 
20 
1914 
19 
18% 
17% 
17% 
17 
16 
15% 
Green. *S.P. 
GeO. sc ccncestseiansasne 163% 15% 
er hae 15% 15 
SS aI rasta PE: IE >. 14% 13% 
Re ere ie = 14% 134 
WOE cu ackwkk oiesiavnnzes 14% 13 
Short Shank 4c over. 
BELLIES. 
(Square cut seedless) 
(S. P. %4e under D. C.) 
Green. *D.C. 
SS eer ore eres ee 19% 20 
ET PERE a Me ik 1914 20 
Ps Ness bo eae a eennee 194 19% 
DPE 5-00.50 sdvandisenns eeeas 19 19% 
 .. eee CER Caer Cre 18% 184 
SEE) S5400nt cq nsn cites 18% 18% 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 








OTHER D. 8S. MEATS. 


Extra Short Clears.........35-45 164n 
Extra Short Ribs........... 35-45 164n 
SUE TOMO oo occ svsews 6- 8 12% 
ee er 4- 6 11 
Oe ry re 12% 
Green Square Jowls........ 13% 
Green Rough Jowls......... 12% 
LARD. 

io gg a EE eee ee 12.15b 
ge ee ere 11.85ax 
Refined, boxed, N. Y.—Export........... unquoted 
ee eee Pr rrerrir ie Ce 14.50n 
pO 3 ER a See 12.50ax 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended June 5, 1937, were as 
follows: 


Cured meats, Ibs 
Fresh meats, lbs 


Week Previous Same 
June 5. Week. Week '36. 


...13,094,000 16,824,000 19,774,000 
.. 40,622,000 47,714,000 45,533,000 


Lard, Ibe. ......0. 2,829,000 2,861,000 1,415,000 
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HOW 


PACKAGE REDESIGN HELPED JUMP 


<< 
J 


This story is very simple. The change from the 
wooden tub to the modern Canco steel con- 


tainer made the trade more receptive... 


helped 


to achieve a 400% sales increase for this fine 
product. * Ask us for ideas to fit your product. 


Sales 400 


Whether your product is sold 
to industry or to the public, 
a better package can prove 
a most profitable investment 
for YOU, too. ; 








These Cans are Lessons in 


Packaging 


Have you hesitated to give 
your product a package that 
will protect it from drying out, 
from moisture, from light, and 
air . . . because of the cost? 
See what Funsten’s shelled nuts 
are doing in vacuum containers, 
even at higher prices than 
ordinary nuts. They are 
winning women’s pref- 


Economics 


erence—and steadily 
increasing sales. After 
all, it has been proved again 
and again that the public 
wants better products .. . 
and will pay for them. 


“. 


MOLASSE 


, ERICH & Benno is 


This new tall molasses can means greatly improved shelf 
display —and it looks larger. Clean-keeping, brilliant 
lithography on the metal replaces a paper label. ¢ 
Tell us what your product is—and find out how econom- 


ically we can increase your sales. 








AMERICAN CAN COMPANY 


230 PARK AVENUE, NEW YORK CITY 


WORLD'S LARGEST MANUFACTURER OF METAL 
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AND FIBRE CONTAINERS 


The National Provisioner 








CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 











Fresh Pork and Pork Products 






























































Pork loins, 8@10 Ibs. av. @25 21 
Carcass Beef PI 4crkeneewosstenae Gis +4 
Skinned shoulders ....... D1 
Week ended Cor. week, IE 'n.0.9:0 350050: $i. @28 
June 9, 1937. 1936. ND SN 5. o's o:0% oe s-0s @15 11 
Prime native steers— : OS ee eee 14 10 
CS Feo 22 @22% 14 @15 Boston butts ............ 22 @18% 
‘ S| ce 22 @221, 138% @14% Boneless butts, cellar 
NT eee +22 @22% 138% @13% ee: BOE vceeticwewoen @26 @24% 
Good native steers— OS Pe eee @ll1 @10 
Sr se 20 @21 13 @14 I 0 srk 7s io. og osha od eg near pa @ 9 
ENG. cutabih ch wines 20 @21 13 @13% EE EN 6-0 ale duds awe 6 @ 3% 
MEE ow ois 0% 006-00 20 @21 12% @13 Se EE Coot isasew neon @13 @13 
Medium steers— Blade bones ......... @l4 @12% 
SPEED \bs:s c.0.c:0 + o0wsies 18 @18% 124%4,@12% Pigs’ feet ..... @ 5 @5 
ais evielecekexeea 18 @18% 12% @12\% Kidneys, per Ib. @ 8 )10 
SEED esis o:6:066.00'0.0% 18% @19 12% @12% Livers .....-.eeeeeeeeees @10 8 
Heifers, good, 400-600....18 @19 12° @13 Brains .........+++0+000: ¢ 8 @ ¥ 
Cows, 400-600 ........... 121% @13% 10 @11% = Bars «1... eee eee eee ees @ $ ; 
Hind quarters, choice. ai @28% @19% Saoete eee eecccccescoeces $ ; : 
prs, choice.... D e 8 eee eee eee eee ee 
Fore quarte o16% @ Chitterlings .........02c. @ 5% @ 5 
Beef Cuts 
Steer loins, prime........ @45 unquoted DRY SALT MEATS 
it dt a $3 Clear bellies, 14@16 Ibs............6-55 16 
: ; ; BE Clear bellies, 18@20 lbs..............+. . @16 
Steer short loins, prime.. @69 unquoted - - 25@30 Ib 16 
Steer short loins, No. 1.. @50 @36 Rib bellies, 25@ - Beeeeeeeeesrececes 12%, 
Steer short loins, No. 2.. @39 @28 Fat backs, 10@12 _ Eon hale adelavnaceeie <n eee 4 
Steer loin ends (hips).... @26 @18 Fat backs, 14@16 Ibs.........-..--.++- 13 
Steer loin ends, No. 2.... @25 @18 ROMBIAF PIRATES cc ccccccccccccccccccccce 3 
NT so cn'nve.ors' nie @22 @17 BE SEE dies 60 Wane.oeeen cane ete eeatean 
Cow short _— Sc aieaae vate er ois 
Cow loin ends (hips)..... 15 
Steer ribs, prime......... es a WHOLESALE SMOKED MEATS 
Steer ribs, No. 1......... 26 @1 
Steer Eee @24 @14 a eee hams, 14@16 lbs., parchment 
Cow ribs, No. 2.......... @16 GI, BOMOE evicsatscsakececstansannerdnese 2414 @25% 
yO @15 @12 Fancy. ska. hams, 14@16 lbs., parchment 
Steer rounds, prime...... @20 unquoted WOOD 0occscebbbitcccntueteeesesseuee 24% O25% 
Steer rounds, No. 1...... @19% @15 standard reg. hams, 14@16 lbs., ap -22% @23 
Steer rounds, No. 2...... @19% @14% Picnics, 4@8 lIbs., short shank, plain. . -2042@21% 
Steer chucks, prime...... @15% unquoted Picnics, 4@8 Ibs., long shank, ‘plain..... 18% @19% 
Steer chucks, No. 1...... @15% @10% Fancy bacon, 6@8 lbs., parchment paper.28 29 
Steer chucks, No. 2...... @15 @10 Standard bacon, 6@8 lbs., plain........ 25 @26 
EE fn. vice eedees see @14% @13 No. 1 beef ham sets, smoked 
EEE ti.9-0.8 4 0-04.0:6:008: @12 @10% 2 eee Sa ee 27 28 
Steer plates ............. @11%4 @ 9 Outsides, 5@9 Ibs.................--- 25 @26 
Medium plates .......... @11% @ 9 Memekten, SEO Tee o. ccccvcccecvccees 25 26 
Briskets, No. 1.......... @17 @11% Cooked hams, choice, skin on, fatted 38 
Steer navel ends......... @ 8% @ 7% Cooked hams, choice, skinless, fatted. 89% 
Cow navel ends @ 8 @7 Cooked picnics, skin on, fatted......... @26% 
Fore shanks ....... @10 @ 8 Cooked picnics, skinned, fatted......... @27% 
EE cinceeere.ss oe @ 8 @ 6 
Strip loins, No. 1, bnls.. @68 @40 
Strip loins, No. 2........ @53 @30 BARRELED PORK AND BEEF 
Sirloin butts, No. 1...... @35 @21 
Sirloin butts, No. 2...... @25 @19 ee ee ere @30.50 
Beef tenderloins, No. 1.. @s80 @55 Family back pork, 24 to 24 pieces..... @29.00 
Beef tenderloins, No. 2.. @65 @50 Family back pork, 35 to 45 pieces..... @29.00 
Rump butts ............. @l4 @l4 Clear back pork, 40 to 50 pieces........ @29.50 
Flank steaks ........... @24 @18 Clear plate pork, 25 to 35 pieces....... 3-8 
Shoulder clods .......... @15 @14% IR cain dais cdnn 6 o40e $40 ban beenes 26.00 
Hanging tenderloins ..... @l16 @12 Cre @30.00 
Insides, green, 6@8 lbs... @15% @15% ee ee eee emer @20.50 
Outsides, green, 5@6 Ibs.. @14% @15 Extra plate beef, 200-lb. bbls.......... @21.00 
Knuckles, green, 5@6 lbs. @16 @15 
a oe VINEGAR PICKLED PRODUCTS 
Brains (per Ib.)......... @ 8 @ 5 Wark Leet, DH, Wisc inn ccscsecnccesssee $21.00 
Hearts .......++sseseees @12 @9 Lamb tongue, short cut. 500-15. UDi........ 51.50 
Tongues .... @18 @18s Regular tripe. 200-Ib. bbl.............------ 26.00 
Sweetbreads ............ @i6 @14% Honeycomb tripe, 200-lb. bbl............... 29.50 
Ox-tail, per Ib........... @10 @ 6 Pocket honeycomb tripe, 200-Ib. bbl......... 31.00 
hs tripe, plain........ @ iy 11% 
‘resh tripe, i @l1 @ 
EE aietaig t aihultcs als-o:¥.0:are @18 @18 LARD 
Kidneys, per lb.......... @10 @10 
Prime steam, cash, Bd. trade....$ @12.15b 
Veal oe Se a. = woes. ee } ere 
ned lard, tierces, f.o.b. 0. x 
Choice carcass .......... 14 @15 @15 Kettle rend., tierces, f.o.b. Chee. @ .14% 
Geed carcass ............ 12 @13 13 @14 Leaf. kettle "rendered, tierces, 
Good saddles ............ 16 @18 17 @18 f.o. eT Peer a @ .14% 
\ oe Nae Ee 11 @12 11 @13 Neutral, in tierces, f.0.b. Chicago. @ .14% 
Medium racks .......... 9 @10 10 @l1 Compound, veg., tierces, c.a.f.. @ 3 
elf Vv. 
eal Products 
a Fe ea eal ae saci OLEO OIL AND STEARINE 
Sweetbreads ............ @39 @35 Maden Gite ON oe vas voSes soe se a vandans 12% @12% 
2 ‘ Cal HVEES 2... ec sce cee. @30 @35 Prime MO. F GIO Cs occ05:escisiscccecions 11% @12\% 
a Prime oleo stearine, edible............- 9%@ 9% 
m- 
Choice lambs ............ @22 @22 
Medium lambs .......... @20 @18s VEGETABLE OILS 
Choice saddles .......... @25 @25 
Medium saddles ........ @23 @22 Crude cottonseed oil, wl tanks, f.o.b. 
Choice fores ............ @19 @19 Valley points, prompt...............- 
Medium fores ........... @i7j @i16 White deodorized, in Dols. , f.0.b. Chgo.. 
Lamb fries, per Ib....... @30 @32 Yellow, GeeGertned ...ccccvcvevcssesecses 
Lamb tongues, per Ib... @15 @15 Soap stock, 50% f.f.a. f.o.b. mills...... 2 
Lamb kidneys, per Ib..... @20 @20 Soya bean oil, f.o.b. mills............. 
73 Corn oil, me tone, f.o.b. Rg rte nan is 
| Cocoanut oil, sellers’ tanks, f.0.b. coas 
H » Mutton Refined in bbls., f.o.b. Chicago......... 
Io wcieg 0% 64.0.0 7 @ 6 
; Light sheep, Bats.y sinte~ @10 @ 10 
Heavy saddles 22.0002... @ 9 @ 8 OLEOMARGARINE 
; ight saddles ........... @13 @12 
Heavy fores @ 5 ¢ 4 (F. 0. B. CHICAGO.) 
Light fores @ 8 @ 8 White domestic vegetable margarine. . 
Mutton legs @15 @i5 White animal fat margarine, wi 1 lb 
on loin S @l1 | @10 cartons, rolls or prints. . 
‘On stew @ 5% @ 6 Nut, 1 ee 
Sheep tongues, per Ib..... @12% @12% Puff paste (water churned)............. 
| Sheep heads, each........ @10 @10 Ca GUID 6 a5 654685 scc0nsccw see 





Week Ending June 12, 1937 





DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked......... 
Frankfurters, in sheep casings 
Frankfurters, in hog casings. . 
Bologna in beef bungs, choice 
Bologna in beef mid les, a . 
Liver sausage in beef a. - 
Liver sausage in hog bung 
Smoked liver sausage i" hes ae 
Head cheese 
New England luncheon specialty. aie aeae 
Minced luncheon specialty, choice...... 
Tongue sausage 
ET aE 96. 6.02.0 wasneand tab eased con 
Souse 








DRY SAUSAGE 











Cervelat, choice, in hog bungs.......... 40 
Thuringer cervelat ............ im 22 
OL are 28 
Holsteiner ........ 27 
B. C. salami, choic 36 
Milano salami, choice in hog bungs..... 87 
B. C. salami, new condition............ 22 
Frisses, choice, in hog middles......... @35 
Genoa style salami, choice............. 45 
1 ES RR tone ep et RRS TARR 3314 
Mortadella, new condition.............. 20% 
SE inane kines cians Wes 46 e.awiew 644 000% 48 
SIND UND, TINMIIR 6 o:e o.0:5 60.0 5: 00:00 8.6:0 0:0 38 
WEED UNNI nso sceleike uk arehGecantene> 43 
Bologna style sausage, = beef rounds— 
he Ek OU eae $5.75 
Frankfurt style Penny “™ sheep casings— 
Small tins, 3 tO CRW... cccsccccccccecs $7.50 
Smoked link sausage, “y hog casings— 
ees GE, SS Oe Ge in osnr vs conncantocens $6.75 
(F. 0. B. CHICAGO.) 
Regular pork trimmings................ } td 
Special lean pork trimmings............ 1944 @20 
Extra lean pork trimmings............. ost 
ee A ie ere eer 15% 
EE Si 04ig cite 235 oe kale oe backers @10 
EE irc gintecswesnnensess boeeeece @ 9% 
Native boneless bull meat (heavy)...... 12% @12% 
ON 56 4.555 aig s.c1e.0i6n.64'e'4:3 cinta 11 
SRE Sa er re 114%@l1 
BE IIE drarea's on b'a:ae¥ 00 6000000 114%@11% 
Beef cheeks (trimmed) ..........ssec.0. @10%44 
Dressed canners, 350 Ibs. & up.......... @ 8% 
Dressed cutter cows, 400 Ibs. and up.... @ 9% 
Dr. bologna bulls, 600 Ibs. and up... . @10% 
Pork tongues, canner trim, S. P... @13% 
wt. 
Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bbls., delivered................. $ 9.00 
Saltpeter, less than ton lots: 
err 6.40 
Small crystals ............. ; 7.40 
Medium crystals 7.75 
BOENO CEPI cnc eccecvcses ee 
Dbl. refd. gran. nitrate of soda............. 3.50 
Salt. per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago: 
I, | Mivmatitacodioa oiths + 050 ocak ee-oiete 6.80 
i, ME: awning tec $005.0d eeabsae 9.30 
ES SEEN, fe rare urvig de e-die-e ba 4keA Relea 9.80 
SE Svs Gaviciecebon a dius baba cha weanl 6.60 
Sugar— 
Raw, 96 basis, f.0.b. New Orleans.... @3.45 
Decree GASP, FO ROW i < cise cn00s00e0 None 
Standard cran., f.o.b. refiners (2%).. @4.70 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.20 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.00 
Dextrose, in car lots, ge @4.11 


(Continued on page 47.) 






































Don't take our 


Ampol Brand 
word for it. 


} Try it yourself. 


Brada Brand 
° 
Drews Ham 


* His Majesty 
Mello Brand 





Polish Ham 
* 


Polish 
Standard Brand 
. 


Polka Brand 
* 


Polo Brand 
e 


Polpen Brand 


-O. R. B. Brand 
There's a reason for the instant a 


. : popularity of Polish Ham and 
other meat delicacies from 


O. Robinson aE So Proven Brand 
\" ; \, Packed under Polish Govern- * 


s 
ize of Poland 
Poelsco Brand a olan 


e ! * 
Poland Ham 


¢ Polish Meat Products 
are labeled “Made in Poland” or 
Product of Poland.” 


Warsaw Brand 









































PERMANENT 
PROFITS 
IF 
YOUR 
PRODUCT 
~~ i IS A 


MAPLEINE Imj2roves 
the Flavor of Racon 


MAPLEINE in the cure 
brings out the sweet nut- 


Colorful Lithographed METAL 


CONTAINERS that Sell . 
by HEEKIN 


Create a favorable impression with an attractive, col- 
orful, lithographed metal container by Heekin. Today 
neither the dealer nor consumer wants merchandise 
of any kind that is not packed in an attractive con- 
tainer. For years Heekin has served packers with 
lithographed cans for every requirement. Today 
Heekin personal service is ready to assist you in mak- 
ing your present container more attractive . . your 
selling job easier. Write for information. 


like flavor of bacon. 


CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 


MAPLEINE 


The National Provisioner 











THE HEEKIN CAN CoO. 


CINCINNATI, OHIO 
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Chicago Markets 


(Continued from page 45.) 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 





Alispice, Prime 
Resifted : 
Chili Pepper, Fancy 
Chili Powder, Fancy 
Cloves, Amboyna 
Madagascar ..... 
Zanzibar 
Ginger, Jamaica 
African ba 
Mace, Fancy Banda....... 
East India 
1. & W. I. 
Mustard Flour, Fancy. 
N 


India 
ot & W. I. Blend. 
Paprika, Extra Fancy 
Fancy 
Hungarian, Fancy 
Pepina Sweet Red Pepper 
Pimiexo (220-lb. bbls.) 
Pepper, Cayenne 
Red Pepper, No. 1 
Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


Ground 


Whole. 
91 


or 
Sausage. 
Caraway Seed 7m 11% 
Celery Seed, French 26 
Cominos Seed 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 1... 
Mustard Seed, Cal. Yellow 
American 
Marjoram, French 
Oregano 
Sage, Dalmatian Fancy Ly, 
Dalmatian No. Ll...eeccceececeeee 8 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack... 
Domestic rounds, 140 pack 
Export rounds, wide 
Export rounds, medium 
Export rounds, narrow 
No. 1 weasands 
No. 2 weasands 
No. 1 bungs. 
No. 2 bungs 
Middles, regular — 
Middles, select, wide, 2@2% in.... 
Middles, select, extra wide, 2% 
and over 
Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, flat 
Hog casings: 
Narrow, per 100 yds 
Narrow, special, per 100 yds........... 
Medium, regular 
English medium 
Wide, per 100 yds 4 
Extra wide, per 100 yds............... aa 
Export bungs c 
Large prime bungs 
Medium prime bungs 
Small prime bungs 
Middles, per set 
Stomachs 


NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, choice, f,082-lb 

Steers, good, 

Cows, common to medium 

Cows, low cutter and cutter 

Heifers 

Bulls, cutter to medium 

Bulls, Z00d, SAUSAGE... ceeeeeeeeres 


LIVE CALVES 
Vealers, choice 


Vealers, good and choice 
Vealers, common to medium 
Vealers, culls 


@11.00 
@10.50 
7.00@ 9.00 


LIVE HOGS 


Hogs, good to choice, 160-220-lb.....$ 


LIVE LAMBS 


Lambs, good and choice, spring $ 
Ewes, shorn ..e.oee 


DRESSED BEEF 
City Dressed. 
Choice, native, heavy @22 


Choice, native, light @21 
Native, common to fair @18% 


Western Dressed Beef. 


Native steers, 600@800 lbs............- 1 
Native choice yearlings, 440@600 lbs... 
Good to choice heifers 1 
Good to choice COWS.........0.eeeeeees h 
Common to fair COWS.........eee ee eeee 2 
Fresh bologna bulls.......... 


BEEF CUTS 


Western 


@11.70 


@13.75 
@4.50 down 


@21 
@21 
@18 
ai6 
@13 
@l2 


hinds and ribs 
hinds and ribs. 


wre wn wore 


No. 

Bolognas 

Rolls, reg. 6@8 Ibs. av 
Rolls, reg. 4@6 lbs. av 
Tenderloins, 4@6 lbs. av 
Tenderloins, 5@6 Ibs. av 
Shoulder clods 


ood 
Medium 
Common ecccccccccccccccs 


DRESSED SHEEP AND LAMBS 


Lambs, spring, prime..............++.. 21%@22% 
pO RSA ere ee 20%, 114 
Lambs, prime to choice @19 
Lambs, good @18 
Lambs, medium @i7 
Sheep, good 9 @il 
Sheep, medium ....scccceecees 8 @9 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) . .$16.00@16.75 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lIbs.. 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 lbs. av 
Butts, boneless, Western.... 

Butts, regular, Western eee 
Hams, Western, fresh, 10@12 lbs. av.... 
Picnic hams, West. fresh, 6@8 lbs. av.. 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean. ‘ 
Spareribs . 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 lbs. 
Skinned hams, 16@18 lbs. 
Skinned hams, 18@20 lbs. 
Picnics, 4@6 Ibs. av 
Picnics, 6@8 Ibs. av 
City pickled bellies, 8@12 
Bacon, boneless, Western... 
Bacon, boneless, city... 
Rollettes, 8@10 lbs, av 
Beef tongue, light... oe 
Beef tongue, heavy....... 


ee eee eweeeeee 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, l. c. trimmed.. 
Swectbreads, beef 
Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, 

Oxtails 

Beef hanging tenders.. 
Lamb frieS ..ccceeseess 


BUTCHERS’ FAT 


@3.50 per cwt. 
@4.25 per cwt. 
@6.00 per cwt. 
@4.75 per cwt. 


GREEN CALFSKINS 


5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals. 22 
Prime No. 2 Veals. 21 
Buttermilk No. 1... 
Buttermilk No. 2... q . , 
Branded Gruby .... m -60 f 1.90 
Number 10 x 1.90 


16e a pound 
28¢ a pound 
35c a pound 
‘Oc a pair 
12¢ a pound 
4c each 
29¢ a pound 
14c a pound 
25¢c a pound 
12c a pair 


Shop fat 

Breast fat 
Edible suet 
Inedible suet ... 


3.65 
3.35 


Round shins, heavy, delivered basis 
light, delivered ba: 
Flat shins, heavy, delivered bas 
light, delivered basi 
Thighs, blades and buttocks 
White hoofs 
Black and striped hoofs.... 





COOPERAGE 


(Prices at Chicago.) 


Ash pork barrels, black hoops $1.4714@1.50 
Ash pork barrels, galv. hoops 1.55 - 
Oak pork barrels, black hoops 

Oak pork barrels, galv. hoops 

White oak ham tierces 

Red oak lard tierces 

White oak lard tierces 





Susie, Sausage 








Save money. Use Dry Beef Bladders. q 

We select them in accordance with 

your requirements,— Extra Small, Small 
or Medium. Write for samples/ 





sail 








ea 


S. OPPENHEIMER & CO.,INC. 


610 Root Street 470Washington 
Chicago 





Week Ending June 12, 1937 


New York 


% 








“"VELVET 
| DRIVE” 
. COOKERS 

AT 


EMGE & SONS 
FORT BRANCH, IND. 


ON LARD 


We are running these melters every day on 
our Fairview Farm pure lard and they haven't — 
Learn what the ‘’PELPHREY” given us a moment's trouble. Ah drive. using 
the Herringbone gears an imken roller bear-— 
VACUUM HEAD & DEO- ings, runs so quietly that although the melters 
DORIZER will do for your plant run right near our office, we can't hear a sound 
ts Cosh ‘ Aunt from them. In fact, you can scarcely hear them 
—in Cooking time saved—im- right in the room where they are running. 
proved quality of grease —and The melters haven't cost us a dime for re- 
from deodorizing standpoint. pairs; your paddles keep the inside of the shell 
Built by un ter wows Gochen. a: to clean and dump the cracklings fully after the 
7 charge is cooked. 
attach to your present Cookers. We are entirely satisfied with our purchase. 
The melters are all you represented them to be. 


HUBBARD PACKERS MACHINERY 


Division Red Wing Motor Co. RED WING, MINNESOTA 

















“JAY BEE’’ 


Grinds meat scrap, 
fish scrap, —_ 
° cracklings, ri 

Reduces cooking os, PPT bone, fertilizer in- 
e ; gredients, etc., at 
time 1/3 to 1/2! | . ee a lower cost per ton 


than any other 
grinding equip- 
SAVES STEAM, POWER, LABOR —F ment. 
CUTS RENDERING COSTS. — Grinds fats, bones, carcasses, viscera All Steel Construction. Practically indestructible. 
ete. — all with equal facility. Reduces everything to uniform fine- Delivers finely finished, uniform product in one continu- 
mess. Ground produet ous operation without use of cage mills, screens or 
gives up fat and moisture a a ae > Tor Ballesine elevators. Sizes: 12 h.p. to 100 h.p. 
content readily. Low oper- MITTS & Handles to 12% grease—25% moisture. Capacities to four tons 
ating cost. Big S ! MERRILL an hour. 
Increases melter ae. Builders of Machinery Since 1854 Write for grinding facts, prices, terms, etc. 


1001-81 S. Water St., Saginaw, Mich. J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 


£DUCE PACKINGHOUSE a 
R BY- & R OD 4 Cc TS Wi th ae pe punmede ith job 


| ab) he b/ The WILLIAMS “825” 
Best suited for grinding of higher 
grease content material such as greasy 


cracklings and tankage. Widely used 

by American Packers and Renderers. 
“a Write for Bulleti m plete install- 

Cut Grinding Costs insure more uniform éthemewaiing: Pe Williams Positive Drive 

grinding — reduce power consumption and main- vibrating screens. 

tenance expense— provide instant accessibility. WILLIAMS PATENT CRUSHER 


Stedman’s extreme sectional construction saves AND PULVERIZER CO. 
cleaning time. Nine sizes —5 to 100 H.P. — 2708 North Ninth St., St. Louis, Mo. 


capacities 500 to 20,000 Ibs. per hr. Write for 
catalog No. 302. 
i ~_. 
Sr P ; WAWa 445 Scene 
EDMANS Foundry & Machine Wor wT RUSEC VTC 
504 INDIANA AVE. . AURORA,INDIANA . Founded 1834 —— PATENT CRUSHERS GRINDERS SHREDDERS 
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WEEKLY MARKET 


TALLOW.—Operations were on a 
fair scale in the market at New York 
and the trend was distinctly better. 
Prices were up at least % to %c on the 
week and turnover was estimated at 
about 250,000 Ibs. Soapers were in the 
market for supplies at times and buyers 
were forced to meet sellers’ ideas be- 
cause of scant offerings. There was a 
report that a small quantity of extra 
changed hands at 9c, delivered, a gain 
of %c on the week. Considerable con- 
troversy developed as to whether or not 
this business actually was accomplished. 
Subsequently, sales were reported in all 
directions at 8%c, delivered, and there 
were further bids in the market at this 
level. 

At New York, special was quoted at 
8i%e, f.o.b.; extra, 8%c, delivered, and 
edible, 9c nominal. 

Foreign tallow at New York was re- 
ported fully %4 to %c out of line. There 
were rumors at one time during the 
week that some European interests were 
in the market here for tallow but con- 
firmation was lacking. Good color South 
American tallow was offered on Thurs- 
day at 5.70c, c.i.f., New York. 

Tallow futures on the New York 
Produce Exchange were more active 
and up 34 to 50 points on the week. 
July, September and October were 
traded at the 9c level. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
tallow advanced 1s 3d on the week to 
26s 6d, while Australian tallow, June 
shipment, was up 6d to 25s 3d. 

The tallow market at Chicago was 
generally firm during the week and 
offerings were very light. One large 
buyer on Thursday reduced his bid on 
prime tallow to 8%c on River; a little 
trade was reported at 9c, Cincinnati. 
Edible tallow sold at 9c, f.o.b. shipping 
point. Special tallow sold at 8%c, Cin- 
cinnati, July-August shipment. Edible 
tallow was quoted on Thursday at 9@ 
9%e; fancy, 94%@9%c; prime packers, 
9c; special, 8%4ce; No. 1, 85c. 

STEARINE.—Demand was fair and 
the market rather firm at New York. 
Oleo sold at 914c, unchanged from the 
previous week and quoted at that level. 

At Chicago, stearine was %c lower 
with oleo quoted at 91% @9%4c with in- 
terest moderate. 


OLEO OIL.—Demand was better at 


TALLOWS AND GREASES x 


REVIEW 


New York and the market was up as 
much as lc a pound on the week. Extra 
was quoted at 12%@13c; prime, 12@ 
12%ec, and lower grades, 114%2@12c. 

At Chicago, demand was better and 
the market stronger. Extra was quoted 
at 12%c. 


(See page 53 for later markets.) 


LARD OIL.—Interest was routine at 
New York and the-market was quotably 
unchanged with No. 1 barrels at 12%c; 
No. 2, 18c; extra, 138c; extra No. 1, 
12%c; prime 14%c, and extra winter 
strained, 13%c. 


NEATSFOOT OIL.—Demand was 
moderate at New York but the market 
was steady. Cold test was quoted at 
18%c; extra, 12%c; extra No. 1, 12%c; 
pure, 134%4c, and special, 13%c. 


GREASES.—An advance of %c or 
more was a feature of the market dur- 
ing the week at New York. The rise 
was partly due to the rapid upturn in 
tallow. There was no particular quan- 
tity of grease pressing on the market 
and soapers were not inclined to re- 
plenish or add to stocks on hand on the 
advance. Reports indicate, however, 
that it was possible to secure 8% to 
8%c on yellow and house compared to 
the ruling level a week ago of around 
Te. 

At New York, choice white grease 
was quoted at 9%c; A white, 9c; B 
white, 8%c, and yellow and house, 8% 
@8 tec. 

Greases were firm at Chicago with 
very light offerings. Choice white grease 
sold on Thursday at 9%c, Chicago. 
Choice white grease was quoted on 
Thursday at 9%c; A white, 9@9%c; 
B white, 8% @8%c; yellow, 8% @8%c, 
and brown, 8@8c. 





ANIMAL OILS 


(Basis Chicago.) 
Per lb. 


PR EE oc cecancesane serene t aaheeees 
OD. 5s oconveeninny es enden seesaw 
NE a n.d Cone Mle0 as 0 oo Hee ee ine Reeas 
Pees W. Be. ccs 0 

eee Ws B. vccecce 
Extra lard oil..... 
Extra No. 


a ane dtecncicissensh eh aaeSininieniaten 
re ere ee 
i ES arches a 0 Cini Nata dere ork SERS 
ee oe EPTCERE CERT C TEES Oe 
No. 1 neatefoot..cccccscssccccccccscccvcces 











Broker 





405 Lexington Ave. 


GEO. H. JACKLE 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


New York City 


TALLOW 

















Week Ending June 12, 1937 





327 SOUTH LASALLE STREET 










BY-PRODUCTS MARKETS 


Chicago, June 10, 1937. 


Blood. 
Blood market unchanged and easy. 
Unit 
Ammonia. 
EP ee ree aa ey $3.25 


Digester Feed Tankage Materials. 


Market for feed tankage quiet and 
easy. Second quality 6 to 10 ammonia 
quoted at $3.00 & 10c, basis f.o.b. Chi- 
cago. 


Unground, 10 to 12% ammonia. . .$3.25@3.35 & 10¢ 
Unground, 6 to 10%, choice quality @3.70 & 10c 
TAGE COE ivcccccosqsacesebate @2.60 


Packinghouse Feeds. 


Fair volume of product moving at 
quoted prices. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @52.50 
Meat and bone scraps, 50%.......... @50.00 
Raw bone meal for feeding.......... 40.00@ 45.00 


Bone Meals (Fertilizer Grades). 


Market steady at quoted prices. The 
3 & 50 product quoted at $27.00 in bags, 
f o.b. river points. 


Per ton. 
Steam, ground, 3 & 50............... $ @27.00 
Steam, ground, 2 & 27......-.eeeeees @24.00 


Gelatin and Glue Stocks. 


Market for glue stocks continues nom- 
inal at quoted prices, c.a.f. Chicago. 


Per ton. 
Calf trimmminGs 6 occ ccccccccccvcveces x @37.50 
Pickled sheep trimmings............. @37.50 
og error TT ere @32.00 
Cattle jaws, skulls and knuckles..... @35.00 
Hide trimmings ....scccccsccccvescs @30.00 
Pig skin scraps and trim, per Ib., l.c.1 5@ 5%e 
Fertilizer Materials. 

Market unchanged and quiet. 
High grd. tankage, ground, 

TOGBILG BM. occcsccccccccces $3.25@ 3.35 & 10c 
Bone tankage. ungrd., low gr., 

i eee eee ee @25.00 
ee ee @ 3.60 


Dry Rendered Tankage. 


Market steady to firm, with low grade 
material at 80c@82%c, Chicago. High 
protein second grade product, 70@72 4c. 


Hard pressed and expeller unground 


DOP WRIT POOGRIR, 0:0:0.0 0'6 00s awe as $ .70@.72% 
Soft prsd., pork, ac, grease & qual- 

Sy UN eonenesss00cgubes ones Cedes @50.00 
Soft prsd. beef, ac. grease & qual- 

Ts WE. cance cncetocesoveseesncss @45.00 


Horns, Bones and Hoofs. 
Market steady with continued good 
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outlet for house run hoofs and horns. 


Per ton. 
Horns, according to grade........... 0s.0@ 75.00 
SaaS eae 50. 00@52. 
De EE aig otmocesesckere'seceesaweell 24.00@25. oD 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Market for hog hair steady, with out- 
let for both winter and summer take-off. 
Coil and field dried hog hair....... 


Processed, black winter, per Ib... 
Cattle switches, each*.......... 


-2% @4\%ec 
-Te @9c 
-2%4c@2%e 






*According to count. 


TALLOW FUTURE TRADING 


Tallow transactions at New York dur- 
ing week ended June 11: 


SATURDAY, JUNE 5, 1937. 


High. Low. Close. 

Oe Greeks cienphee an nwa 8.85@9.25 
ME tetideviee tes ndas wuss wat 8.85@9.00 
Aug. ... enue : week 8.85@9.10 
Sept ; manga sees as 
Oct 
Nov 

MONDAY, JUNE 7, 1937. 
SO Ee re eee name *8.75 
eta ee 9.00 8.75@8.95 
Aug. ; ee ee ee onwe 48.85 
a ae te vane 8.75@9.00 
Oct. . we are 8.75@9.00 
BG! Kusmirea hee e pewine 8.85 

TUESDAY, JUNE 8, 1937 
SO siaveusncucenesa eos «sae *8.75 
A ae ee ee ene woes 8.75@9.00 
(ESR Ber sarang Pes wants ae 78.90 
Sept. a a al ar ree 9.00 9.00 8.85@9.00 
Sea < Cee ne-n terns x ‘beers ones 8.80@9.05 
Da: bi vkicemadhaneses ane ove $8.95 


June 
July 
Aug. 
Sept. 
Oct. 
Nov. 


June 
July 
Aug. 
Sept. . 
ee 
Nov. 





No sales. 


*Bid. tNominal. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to June 11, 1937: To 
the United Kingdom, 102,607 quarters,- 
to the Continent, 36,127. Last week to 
United Kingdom, 99,362 quarters; to 
the Continent, 15,345. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 


No. 1 tallow, 10% f. 
Special tallow ..... 
Choice white grease. . 
A-White grease, 4% acid. 
B-White grease, maximum 5% 
Yellow, grease, 16-20 f.f.a... 

Brown grease, 40 f.f.a............0005. 8 
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FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports; June.$ @27.50 
Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New York........... nominal 
Blood, dried, 16% per unit.......... @ 3.50 
Fish scrap, dried, 11% ammonia, 10% 
B. L., f.o. b. fish fac re 4.00 & 10¢ 
Fish meal, foreign, 11%2.% ammonia, 
py Be Be. Bike Gee GOES cccccecre @52.00 
June/July shipment .............- @50.00 
Fish scrap, acidulated, 7% ammonia, 
3% A. . f.0.b. fish factories. 3.00 & 10c 
Soda stuete, per net ton; bulk, June, @25.50 
Si GS rss ce cccseacncdeweese @26.80 
Oe ee, Pn c wo ckar cpiesccvccece @27.50 
Tankage, ground, 10% ammonia, 15% 
B. BEER ccccccccccccccecvece 3.50 & 10¢ 
Tankage, unground, 10-12% ammonia, 
BOUe Gy We i Mlvcacescocacecene 3.50 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
CHE BOF GO, GES ccccccesccceves $ @27.00 
Bone meal, raw, 4%42% and 50%, in 
We, We WO, CBee ccccccccccsnce @34.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat............ @ 8.50 
Dry Rendered Tankage. 
Te MED n.ckacdeendsendnécceecas @80c 
ee UIE. ane c.nsiwsetaceceasedos @82%e 


BOSTON WOOL MARKET 


Only limited sales were made on ter- 
ritory wools at Boston, bulk of needs be- 
ing supplied by deliveries on contracted 
wools. Spot good French combing 
length fine territory wools in original 
bags sold for 95@97c, scoured basis. 
Some orders were reported as being 
filled in Texas at 92@93c, scoured basis, 
delivered East for good twelve months 


wool. Domestic wools, grease basis, 
were quoted as follows: 
Ohio & Penn., fine declaine.......... 40 — 41 
Ohio & Penn., 4%4-bl’d comb’g........ 42 — 43 
Ohio & Penn., %-combing........... 42 — 43 
Ohio & Penn, 4-combing............ 41 — 42 
ee SRE 6.6. vinta oe 016: d:n.ecegec 37 — 38 
Territory, scoured basis— 
Fine staple 3S) ER eee 1.01 —1.03 
Fine, French combing............. 97 —1.00 
Fine, fine medium clothing........ 93 — 95 
%4-blood, EE Srexig: taeco'eid «denice ik 98 —1.00 
Se EE vc neice snc ccebevoes 85 — 88 
Ce ee 80 — 82 
ee ee 68 — 70 
Texas, scoured basis 
CONG, Te MUMS oo cc ctccsvcccos 1.01 —1.03 
CS fer 97 — 9 
MDs Sec cedeereeescas 9 — 98 
OE th sa cs eedeGcb as UeddeetSeccecnee 91 — 93 
California, scoured basis— 
PEE Wetec spatdwencdseseecess 90 — 92 
SEE Sa Bike rtccusksaseweowsiea'e 88 — 90 





SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 


New Orleans, La., June 10, 1937, 
Cotton oil futures active on liquidation 
of July with market down about thirty 
points for the week. Crude stocks light 
at 8%c lb. bid, f.o.b., mills; trading 
light. Bleachable demand good, with 
only few sellers. Continued light hog 
receipts would with unfavorable 
weather for cotton growing, lead to 
quick upturn. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, June 10, 1937.—Forty- 
three per cent cottonseed cake and meal, 
basis Dallas, for interstate shipment, 
excluding Oklahoma, $37.50. Prime cot- 
tonseed oil was quoted at Dallas at 8%c 
nom. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, June 9, 1937. 


Unground feeding and ground ferti- 
lizer tankage sold at $3.50 and 10c, 
f.o.b. local shipping points, and stocks 
are light. Outside productions are of- 
fered at a little lower price with a 
limited amount of buying interest. 

Dried blood is held at $3.50 per unit, 
f.o.b. New York, with no trading at 
present. 

Japanese No. 1 sardine meal is lower 
in price, sales having been made at 
$52.00 per net ton, ex-vessel New York, 
for spot and nearby delivery, and $50.00 
is being quoted c.if. New York, for 
June-July shipment from Japan. 

Trading in fertilizer materials this 
week has been slow as many buyers 
are at the fertilizer convention. 





HULL OIL MARKETS 


Hull, England, June 9, 1937.—Re- 
fined cottonseed oil, 30s 6d. Egyptian 
crude cottonseed oil, 27s 6d. 





PACKINGHOUSE BY-PRODUCT YIELDS 


Estimated yield and production of by-products from slaughter under federal 
inspection, April, 1937, with comparisons: 


Average wt. 
per animal. 


Ps ~ 
> e s e 

-_ = 

wk " 7h 
S . - “s . 
nat ‘ Lat 
a & ed) 
“85 < <2F 

Lbs. Lbs. Pet. 

Edible beef fat?.......... 31.33 30.94 3.41 
Edible beef offal.......... 35.56 35.54 3.87 
OO Pee 61.77 60.91 6.72 
Edible calf fat?........... 1.41 1.30 a 
Edible calf offal.......... 7.49 6.95 3.90 
DT sttewesiddecsicc.ceses 26.83 24.38 11.99 
Edible hog offal........... 8.19 8.13 3.66 
Pork trimmings .......... 16.02 17.00 7.14 
Inedible hog grease?...... 2.2 2.22 1.02 
Edible sheep fat*......... 1.72 1.94 2.03 
Edible sheep offal......... 2.33 2.34 2.76 


+ Rendered; ? Unrendered. 


Per cent of 
live weight. 





Production 
& 
) 

os : : be 
= on a x2 S = 2 & 
g pee > oS & g ae 
al st % BP - bated a .@ 
: Sc SE : : BES 

B s°B 852 z & 56 
2 425 45R < < as 

Pet M Ibs M Ibs. M Ibs. M lbs. Pet. 
3.42 341,659 25,547 28,576 24,644 96.47 
8.93 387,418 22,774 29,262 28,308 124.30 
6.74 677,796 43,507 50,922 48,849 112.28 
-79 8, 539 616 60 141.00 
4.25 46,374 3,170 ,698 4,065 128.23 
1.21 993,146 103,188 77,024 68,328 66.22 
3.74 302,913 21,869 21,278 22,785 104.19 
7.82 590,395 47,695 44,316 47,645 99.90 
1.02 85,159 8,408 6,320 238 74.19 
2.23 29,550 2,577 2,492 2,584 100.27 
2.69 40,190 2,885 2,859 3,117 108.04 
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VEGETABLE OILS x 


WEEKLY MARKET 


REVIEW 





IQUIDATION by commission houses 
and selling by outside and profes- 
sional interests, resulting from favor- 
able weather conditions in the cotton 
belt, brought a lower range in the cot- 
tonseed oil futures market at New York 
this week. Prices dropped % to %c per 
pound. 

Irregularity and easiness in lard and 
the weakness in grains had some in- 
fluence on the trend in oil. The decline 
was aided by a modest cash oil demand 
and an easier tone in foreign oil mar- 
kets. Uncertainty over the gold situation 
was still a disturbing factor abroad. 

Considerable liquidation in July oil 
was apparent at New York from day to 
day. There was dumping of long hold- 
ings in the later months but the selling 
was most noticeable in nearby positions. 
Trade and refiners’ brokers bought July 
persistently at each point downward 
and this served to give the market some 
support. There was a lack of aggressive 
new buying power, however, and few 
new features of a constructive character 
in the situation. 

The favorable progress of the new 
cotton crop made for hand to mouth de- 
mand from distributors of oil and short- 
ening and appeared to be working heav- 
ily against current values. Recent lard 
statistics have been a little more favor- 
able but available lard supplies are still 
large. The Western hog run continued 
comparatively small and hogs were 
steady. This did not have much sus- 
taining influence on edible fats. 


Influenced By Outside Markets 


In general, the oil market displayed 
no individuality and fluctuations most 
of the time were traceable to trends in 
allied markets. There was an increas- 
ing disposition to follow developments in 
cotton values. There was some buying 
of late oil months against sales of lard 
futures but this did not appear to be 
as aggressive as it has been of late. 

Cotton crop reports indicating a mini- 
mum of 14,000,000 to 14,500,000 bales 
and a maximum crop of 15,500,000 bales, 
were bearishly interpreted owing to the 
belief that there may be a carryover of 
1,000,000 bbls. of oil at the end of the 
season. It was argued that oil supplies 
would probably continue plentiful 
throughout the coming season. The vol- 
ume of demand was regarded as ques- 
tionable and somewhat dependent on the 
quantity of lard produced. 

There was a general tendency to ig- 
nore the fact that the cotton crop is 
just starting and that the plant has 
many trying periods through which it 
must pass before it is picked. Persistent 
wet weather recently has led to a con- 
siderable increase in talk about weevils 
and other insects. 


Trading in cottonseed oil futures on 


Week Ending June 12, 1937 


the New York Produce Exchange since 
January 1, 1937, has passed the 3,000,- 
000 bbl. mark with a total to June 4 of 
3,181,000 bbls. compared with 1,690,000 
bbls. at the same time last year. 

Estimates of May cottonseed oil im- 
ports range from 57,000 to 77,000 bbls. 
The higher figure is based on an arrival 
at New Orleans which was reported as 
cottonseed oil, but which some in the 
trade contend was palm kernel oil. 
Arrival of 177,000 bbls. during May 
would prove very heavy and would be 
very apt to influence the statistical posi- 
tion of cottonseed oil adversely. Even 
though the figures are not included in 
the monthly government statistical re- 
port, such arrivals would unquestionably 
cut down distribution of the American 
product to some extent. 


COTTONSEED OIL.— Valley was 
quoted on Wednesday at 8.75 paid and 
asked; Southeast 8.75 nominal; Texas 
8.75 nominal at common points, Dallas 
8.87% nominal, 


Market transactions at New York: 


Friday, June 4, 1937 


—Range— -——Closing—— 
Sales. High. Low. Bid. Asked. 
ia Ae 
July . 42 985 979 983 a 82tr 
BU... sks cca: “Sens Seve 
Sept. . 19 988 980 985 a trad 
Oct. . 13 985 980 981a 984 
NON, . «ses ~<a00-' Sone | See 
Dec. . 12 981 976 978 a 72tr 
Jan. . 10 984 979 979 a 981 
Saturday, June 5, 1937 
GUNES. cscs woe. Sams 980 a nom 
July . 22 982 979 980 a 982 
a oe 980 a nom 
Sept. . 21 984 980 982 a 984 
OR. . cease Sees wom ee ee 
Ms S28” pees Ses 979 a nom 
Dec. . 11 976 972 974 a 977 
Jan. . 7 978 O76 976 a 978 
Monday, June 7, 1937 
June . 1 978 978 978 a Bid 
July . 50 978 973 973 a 975 
POM 6 see sens “stews Geen 
Sept.. 41 981 972 972 a trad 
Ont. .« 25 975 970 970 a trad 
ORL. a> ercbvi _vakdehie.» Pecos 970 a nom 
Dec. . 382 972 962 962 a trad 
Jan. . 1 971 971 965 a 967 
Tuesday, June 8, 1937 
308 coc Ste, Kee 
July . 91 970 961 964 a 68tr 
BER cine save aoax~ See 
Sept. . 44 970 963 968 a trad 
Oct. . 382 968 958 964 a trad 
Os. .cce wee) See 964 a nom 
Dec. . 36 959 951 £957 a trad 
Jan. . 8 958 953 957 a 959 
Wednesday, June 9, 1937 
PE 6: one seas wae 955 a nom 


July . 48 970 955 956 a trad 


BOG... cca: eeeacinane a ee 
Sept.. 47 975 958 959 a trad 
Oct. . 28 970 955 955 a 958 
ME + cae. wee, renee 955 a nom 
Dec. . 48 962 947 952 a 5ltr 
Jan. . 6 961 951 953 a 955 
Thursday, June 10, 1937 
= 962 956 961 a trad 
Sept...... 967 959 964 a trad 
Oct. ..... 966 958 962 a trad 
6 wews 955 952 955 a nom 
SO. . 09% 960 959 959 a trad 


(See page 53 for later markets.) 


COCOANUT OIL.—An easier situa- 
tion prevailed in the market at New 
York. There were reports of business 
having passed at 6c although confirma- 
tion was lacking. However, some buyers 
intimated that oil was available at 5%c, 
New York. Copra was a little easier. 
On the Pacific coast, forward shipment 
oil was quoted at 5%c. 


CORN OIL.—The market was about 
steady at 8%c, New York, but failed 
to attract any particular buying inter- 
est. There was a tendency to go slow in 
forward positions until more can be told 
of the new crop outlook. The new crop 
situation is very favorable in this coun- 
try at the moment. 


SOYA BEAN OIL.—The market was 
easier at New York. July oil was quoted 
at 8%c and nearby oil at 8%c but de- 
mand appeared routine. 


PALM OIL.—Nigre oil was rather 
neglected but steady at New York at 
4¥%c. Soft oils were quoted at 4.90c. 
Sellers of Sumatra oil were quoting 5c 
and 1988 at 4%c. 


PALM KERNEL OIL.—The situation 
was without change. Prices were steady 
at New York at 5.65@5.75c. 


OLIVE OIL FOOTS.—Sellers at New 
York still claim the 11%c ruling level 
is below replacement cost. Business was 
inactive. 


PEANUT OIL.—The market was dull 
but steady at New York and quoted at 
9c. 


INDIA AS OIL PRODUCER 


While India probably leads the world 
in oilseed growing with an annual pro- 
duction of around 15,680,000,000 Ibs., it 
exports less than 10 per cent of this 
amount. The British Empire in 1935- 
36 took 30 per cent of total exports, the 
United States 6 per cent and France 25 
per cent. The bulk of the oilseeds grown 
are pressed by primitive methods and 
the oil is used locally. However, the 
vegetable oil industry is making 
progress and export trade is slowly 
changing from a seed to an oil basis. 




















HIDES AND SKINS x 


WEEKLY MARKET REVIEW 





Chicago 


PACKER HIDES.—The packer hide 
market remained very quiet throughout 
the week, with activity confined to the 
movement of May calf and kipskins at 
the close of last week and early this 
week. One packer moved 4,500 more 
heavy native cows at the close of last 
week at prices steady with those paid 
earlier, and the Association sold 1,000 
May-June extreme light native steers at 
16%c, or %e over last sales of Aprils. 


Total federal inspected slaughter for 
May of 744,604 cattle showed a good 
decrease as compared with 801,981 in 
April and 785,537 in May of last year. 
Calf slaughter of 561,414 in May was 
below the April figure of 587,555 but 
considerably over the total of 502,944 for 
May of last year. 


The hide futures market drifted lower 
throughout the week, in sympathy with 
other markets, with strikes throughout 
the country and rumors regarding the 
lowering of the price of gold as de- 
pressing factors. Speculative interest 
was lacking and tanners showed little 
interest early in offerings of re-sale 
hides, but leather is reported moving 
somewhat better late this week and more 
inquiries reported in the hide market, 
although no business has resulted as yet. 


Steers in general are in better posi- 
tion than cows, with most April natives 
already moved and only a few earlier 
dating unsold; outlet for this description 
should broaden soon, as quality im- 
proves. Native, butt branded and heavy 
Texas steers are available basis 17c for 
Mays and 16%c Aprils, last trading 
prices, and Colorados %c less. 


Last sales of heavy native cows were 
at 15%c for Mays, 15%c for Aprils and 
14%c for March take-off, with other 
packers quoting their last sale prices 
which were %c higher. Packers’ ideas 
are generally 16c basis for May light 
native cows and 15%c for Aprils, with 
branded cows \c less, also last actual 
business in a small way was at %c 
down from these prices. 


Native bulls are offered at 13c, and 
brands at 12c, last trading prices. 


OUTSIDE SMALL PACKER 
HIDES.—Trade in outside small packer 
hides during the past couple months has 
been confined to an occasional lot where 
packers have been in need of space, 
with 13%c last reported paid. Market 
quoted nominally around 14c for Apr.- 
May take-off, with buyers showing prac- 
tically no interest, pending resumption 
of trading on packer light cows. Chi- 
cago take-off 144% @14%c nom. for cur- 
rent take-off, brands %c less. When 
trading is resumed, some increase is ex- 
pected in the spread between this class 
of stock and packer take-off, due to the 
accumulation during past three months. 
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PACIFIC COAST.—Last trading in 
Coast market, couple weeks back, was 
packer Apr. hides at 14%c for steers 
and 13%c for cows; small packer Apr. 
stock moved earlier at 14%c and 13%c 
respectively, March hides 4c less. Mar- 
ket dull and easy. 


FOREIGN WET SALTED HIDES. 
—At the close of last week a total of 
25,700 Argentine steers, including 
Sansinenas, Sansinena Corp., and 
Smithfields, sold at the lower price of 
100 pesos, equal to 16%c, cif. New 
York, previously reported on one pack, 
mostly to European buyers. 


COUNTRY HIDES.—Trade greatly 
restricted in the country hide market 
and only an occasional car is reported. 
Buying interest is light, especially in 
view of lack of a clearly defined market 
on packer light cows. Untrimmed all- 
weights reported to have sold at 1lc, 
flat, but market usually quoted around 
11%c, selected, del’d Chicago. Heavy 
steers and cows quoted llc, flat, in a 
nominal way for trimmed stock, with 
no demand. Buff weights generally 
quoted around 12%c nom. trimmed, 
some quoting 12%c. Trimmed extremes 
held at 13%c, selected, with market 
quoted nominally 13%@13%c. Bulls 
around 9%@9%'%c nom.; glues about 
94% @9%e. All-weight branded 10%@ 
10%c flat in a nominal way. 


CALFSKINS.—tThe trading in packer 
May calfskins mentioned late last week 
assumed the proportions of a practical 
clean-up on packers’ May production at 
steady prices, around 135,000 skins in- 
volved. Northern heavies, 9%/15 Ib., 
sold at 27c, with Detroit, Cleveland and 
Evansville skins at usual premium or 
27%c; River point heavies moved at 
26c, and all lights, under 9% lb., sold at 
24c; Milwaukee all-weights sold at 
24%c for both packers and cities, and 
some southern calf brought 21c. 

Chicago city calfskins sold at 20c for 
a car 8/10 lb. and 23%c for a car 
10/15 lb., or %4¢ advance on the heavy 
end; these prices since bid and declined, 
asking 20%c and 24c. Outside cities, 
8/15 lb., quoted 21@21%c; mixed cities 
and countries 18@19c; straight coun- 
tries around 16c flat. Chicago city light 
calf and deacons sold at $1.45. 


KIPSKINS.—As previously reported, 
packers began to move their May kip- 
skins late last week at steady prices. 
Two packers sold their May production 
of southern natives at 16%c and north- 
erns offered at 17%c; one packer moved 
May southern over-weights, another 
both northern and _ southern over- 
weights, and third packer May produc- 
tion of northerns, about 6,000 in all, at 
16c for northerns and 15c for southerns; 
oné packer moved 1,700 Apr.-May 
branded kips and two other packers 
3,500 May brands, all at 15c. 





Car Chicago city kipskins sold this 
week at 15%¢c, steady. Outside cities 
15%@15%c nom.; mixed cities and 
countries around 14%%c; straight coun- 
tries 13% @13%c flat. Packers offer. 
ing May regular slunks at $1.20, with 
$1.10 last paid for Aprils. 


HORSEHIDES.— Trade slow on 
horsehides, with a continued narrow 
outlet. Choice city renderers, with ful] 
manes and tails, quoted usually $5.00@ 
5.25, selected, f.o.b. nearby sections; 
ordinary trimmed renderers around 
$4.75, del’d Chgo.; mixed city and coun- 
try lots $4.25@4.40. 


SHEEPSKINS.—Dry pelts quoted 
20@22c per lb., del’d Chicago, accord- 
ing to section. Packer shearling pro- 
duction slowing up and shearlings being 
kept well sold up, although some vari- 
ation in prices reported. One packer 
reports total of five cars at $1.40 for 
No. 1’s, $1.15 for No. 2’s and 85e for 
No. 3’s; more No. 1’s coming now and 
another house quotes No. 1’s at $1.25@ 
1.30, with No. 2’s at $1.15 and No. 3’s 
85c; sales of 20,000 reported in another 
direction at $1.25, $1.10 and 85c. Out- 
side independent packers usually quoted 
5@10c less, ranging down to about half- 
price for outside small packer lots, as 
to quality and amount involved. Pickled 
skins continue quiet; production light 
and market quoted nominally $8.00 per 
doz. for most classes; buyers awaiting 
the better quality June lambs but mar- 
ket not yet established. Spring lamb 
pelts variously quoted, from $1.80@1.95 
per cwt. live lamb by local packers to 
$1.75 or lower for outside stock. 


New York 


PACKER HIDES.—Last trading in 
the packer market, two weeks ago, was 
at 17c for May native and butt branded 
steers and 16%c for May Colorados, 
with Aprils going at %c less. One 
packer still holding April and May hides, 
asking 17c basis for both months. 


CALFSKINS.—Collectors sold 5,000 
light calfskins this week at $1.45 for 
the 4-5’s; the 5-7’s are quoted nominally 
around $1.75, and 7-9’s around $2.40@ 
2.45; car 9-12’s sold at $3.50. Packers 
sold 9-12’s at end of last week at $3.80 
and offering more same basis; the 4-5’s 
are quoted nominally around $1.70, 5-7’s 
about $1.90 and 7-9’s $2.70. 


DROUGHT HIDES RE-OFFERED 


Bids on approximately 141,023 hides 
from drought cattle have been requested 
by the Federal Surplus Commodities 
Corp., Washington, D. C. The offering 
consists of 15 lots identified by Cata- 
logue No. 20. Bids will be opened June 
24. These hides, understood to be the 
final offering of government owned 
drought take-off, were offered previously 
but bids were rejected on May 20, due 
to the fact that only one buyer sub- 
mitted bids. Points of storage and in- 
spection dates are as follows: Medina 
Cold Storage Co., Medina, N. Y., June 
14; Middleport Cold Storage Co., Mid- 
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dleport, N. Y., June 15; Central Cold 
Storage oi Chicago, Tll., June 17; 
Kingan and Co., Indianapolis, Ind., 
June 16. 


N. Y. HIDE FUTURE MARKETS 


Saturday, June 5, 1937—No session. 

Monday, June 7, 1937—Close: June 
15.40 n; Sept. 15.75@15.79 sales; Dec. 
16.15 sale; Mar. 16.45 n; June (1938) 
16.75 n; sales 34 lots. Closing 32@35 
lower. 

Tuesday, June 8, 1937—Close: June 
15.29 n; Sept. 15.62@15.63 sales; Dec. 
16.00 sale; Mar. 16.30 sale; June (1938) 
16.60 n; sales 90 lots. Closing 11@15 
lower. 

Wednesday, June 9, 1937—Close: 
June 15.15 n; Sept. 15.48@15.50. sales; 
Dec. 15.85 sale; Mar. 16.17 n; June 
(1938) 16.48 n; sales 88 lots. Closing 
12@15 lower. 

Thursday, June 10, 1937—Close: June 
14.97 sale; Sept. 15.30 sale; Dec. 15.68 
sale; Mar. 16.00 n; June (1938) 16.32 
n; sales 99 lots. Closing 16@18 lower. 

Friday, June 11, 1937—Close: June 
15.00 n; Sept. 15.28 n; Dec. 15.68@ 
15.70 sales; Mar. 16.00 n; June (1938) 
16.30 n; sales 60 lots. Closing 2 lower 
to 3 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 11, 1937, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. Cor. week, 
June 11. week. 1936. 


Spr. nat. strs.17 @17%n17 @17%n 12% @13n 
Hvy. nat. strs.16144@17 16%4,@17 12% @12%n 


Hvy. Tex. strs. 16% @17 16%@17 @12% 
Hy. butt 

brnd’d strs..1644@17 16%@17 @12%n 
Avy. Col. strs.16 @16%4 16 @16% @12% 
Ex-light Tex. 

Serr: 15 @154% 15 @15%4 @11% 
Brnd’d cows..15 @15% 15 @15%4 @11% 
Hvy. nat. 

_ ee 154% @16 154% @16 @lil1 
Lt. nat. cows. Ss 154@15% 114%@11%b 
Nat. bulls. @13 @i13 @9g 
Brnd’d bulls. @12 @12 @ 8 
Calfskins ....24 @27 24 @27 19% @21%n 
Kips, nat..... @17% @17% @14% 
Kips, ov-wt.. @16 @16 @13% 
Kips, brnd’d. @15 @15 @11% 
Slunks, reg. foal 10@1.20 @1.10 @1.05 
Slunks, hris.. @45 @45 @40 


Light aative, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts..14 @14%n 14 @l15n 10 @ii1 


Branded ves 18% @14%4n 13%@14% 9144@10% 
Nat. bulls ... @11% @11% @ 8 
Brnd’d bulls. . @10% @10% @7 
Calfskins ...:20 @24 20 @23%4 17 @18 
Be ..15.-. @15% 15%@16 12%@13n 
Slunks, reg... @1.00n @1.00n 80 @90n 


Slunks, hris..85 @40n 385 @40n 20 @25n 
COUNTRY HIDES. 


Hvy. strs..... @lin 11 @11\% @ 8n 
Hvy. cows.... @iin 11 @11% @ 8n 
Buffs ........121%4@12% 12%@13 9 @9% 
Extremes ....1314@13% 13%@14 @10%ax 
Bulls ........ 94@ 9% 91%@ 9% 64@ 8% 
Calfskins - 11: @16 @16 12%@13 
eae 134%@13% 13 @13% 10% @10% 
Light calf....1.00@1.20n 1.00@1.20n @95n 
Deacons ..... 1.00@1.20n 1.00@1.20n 80 @95n 


Slunks, reg...70 @85n 70 @85n 60 @T5n 
Slunks, ee @25n 15 @25n 10 @l5n 
Horsehides . -4.23@ 5. 25 4.40@5.35 8.15@3.75 


SHEEPSKINS. 
RE > coe cea: |” eet 
Sml. pkr. re 
Bes Abela. Saucw a) ataiis 
Pkr. shearlgs..1.25@1.40 1.35@1.40 @1.15 
Dry pelts .... 20@ 22 20@ 22 17 @17% 


Week Ending June 12, 1937 





WEER’S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were weaker during the 
latter part of the week with easiness in 
hogs, quiet cash trade, scattered hedging 
and some liquidation. There was some 
commission house buying which limited 
declines in lard. 


Cottonseed Oil 


Cotton oil trade was barely steady and 
mixed with further switching from July 
to later months. The trade was await- 
ing government report. Cash trade was 
moderate and it was reported that new 
Texas crude was traded this week at 
8.40@8.50c. Valley old crude sold at 
8%e. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, 9.68 sales; Sept., 9.00@9.70; Oct., 
9.69 sales; Nov., 9.68 nom.; Dec., 9.61@ 
9.62 sales; Jan., 9.62@9.64. Tone steady; 
sales 130 lots. 


Tallow 
Tallow, extra 8%c lb. del. 


Stearine 
Stearine, 9'4c. 


Friday's Lard Markets 


New York, June 11, 1937.—Prices are 
for export. Lard, prime Western, $11.50 
@11.60; middle Western, $11.40@11.50; 
city, 13%c, refined Continent, 13c; 
South American, 13%c; Brazil kegs, 
13%c; compound, 13c in carlots. 


BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 


Liverpool, June 9, 1937—General pro- 
vision market dull; poor demand for 
A. C. hams and pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 93s; ham, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 76s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
72s; Canadian Cumberlands, 68s; spot 
lard, 66s 6d. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of May 26, 1937, 
with comparisons: 

May 26, May 19, May 27, 
1937.' 1937.’ 19386. 


American green bellies....$17.10 $17.10 Nominal 
Danish Wiltshire sides.... 20.85 20.96 $19.36 


Canadian green sides...... 17.65 18.48 17.13 
American short cut green 

BAM ccvccccccovcesesioe 20.96 20.96 21.62 
American refined lard..... 15.15 15.28 11.63 





LESS MEAT IN STORAGE 


Stocks of meats and lard on hand in 
the United States on June 1 showed 
considerable decline from the May 1 
stocks, but are well over the 5-year- 
average on June 1. In spite of light 
hog slaughter in May this year, more 
pork went into the freezer and into cure 
during the month than in May, 1936. 
Approximately 2% million pounds more 
beef was frozen than a year ago. 

Stocks on hand on June 1, 1937, with 
comparisons, as reported by the U. S. 
Bureau of Agricultural Economics: 


June 1, ’37 May 1, ’37 5-Year Av. 


Ibs. Ibs. June 1-lbs. 

BEEF, frozen... 62,635,000 85,651,000 29,096,000 
ee eee 12,012,000 13,691,000 9,932,000 
eee 11,466,000 12,311,000 5,651,000 


PORK, frozen. .260,794,000 316,670,000 162,209,000 
D. S. in cure. 41,088,000 47,848,000 48,215,000 
D. S. cured... 43,733,000 43,220,000 48,602,000 
S. P. in cure..179,071,000 195,662,000 208,439,000 
8. P. cured. ..139,267,000 152,954,000 142,930,000 


LAMB AND MUTTON, 


frowen ....... 2,948,000 4,574,000 1,665,000 
TRIMMINGS, 

frozen and cured, 

eer 83,473,000 99,431,000 55,577,000 
EAR occcctver 195,077,000 209,444,000 122,175,000 
PLACED IN CURB: May, 1937. May, 1936. 
Week GROG 6cccccccccescse 12,168,000 9,676,000 
Beef placed in cure........- 5,240,000 5,396,000 
Peek BEGUM .cccccccsecseve 38,156,000 34,891,000 


D. S. pork placed in cure.... 26,462,000 32,718,000 
S. P. pork placed in cure. .124,957,000 130,733,000 
Lamb and mutton frozen... . 851,000 451,000 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion has reported imports during May: 


Bacon (including shoulders), cwts........- 39,640 
TIONS, CWEB. 2 nccccccccccccccccccccceceece 40,284 
Be BRMB 6.0 6nc scree never verss esemeeseens 1,001 


Approximate weekly consumption ex- 
Liverpool stocks is given below: 
Bacon, Hams, _ Lard, 


ewts. ewts. tons. 
May, 1987 ......ceeeeeees 8,251 8,539 121 
April, 1087 ...cccccccess 6,338 7,362 158 
May, 1936 ............--5,462 8,209 150 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
June 11, 1937, totaled 188,599 pounds 
of lard and 145,500 pounds of bacon. 


SCORCHED LARD? 


Do you occasionally have batches of 
scorched lard?” “PoRK PACKING,” The 
National Provisioner’s latest book, ex- 
plains just what temperatures should 
be used for best results. It will make 
your rendering foreman more efficient. 
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LIVE STOCK MARKETS x 


WEEKLY REVIEW 





LIGHT HOG RUNS 4ffect May Slaughter 


LAUGHTER of livestock under 
S federal inspection in May was 

small, due principally to decline in 
hog slaughter. Hog kill of 2,098,590 
head was approximately 500,000 less 
than in May, 1936, and the smallest hog 
kill for May since 1895. About 57,000 
fewer cattle were slaughtered, but the 
calf kill was the second highest of 
record for May, and sheep and lamb 
slaughter was about 150,000 head 
larger than in May, 1936. 

For the current packer year, begin- 
ning November 1, 1936, slaughter of 
each class of livestock by months has 
been as follows: 


Lambs and 
Cattle. Hogs. Sheep. 
1936-37 

November ....... 988,000 4,292,000 1,544,000 
December ....... 987,000 4,681,000 1,573,000 
SE caeveacae 868,000 3,520,000 1,700,000 
Vebruary .......-; 708,000 2,843,000 1,315,000 
SD “eecescezave 825,000 3,033,000 1,312,000 
BO tcccccscacse 802,000 2,810,000 1,335,000 
Mr wevnscesanes 745,000 2,099,000 1,371,000 





Botad ..cccvccces 5,923,000 23,278,000 10,151,000 


Calf slaughter in the first seven 
months of the packer year totals 3,633,- 
000 head. 

Some idea of the variation in hog 
slaughter in the first seven months of 
the packer year during each of the past 
12 years is shown in the slaughter from 
November 1 to May 31 of each year as 
follows: 


7 Mos. Hogs Killed. 
1936-37 23,278,000 
1935-36 18,799,000 
1934-35 20,167,000 
1933-34 28,523,000 
1932-33 28,443,000 
1931-32 30,540,000 
1930-31 28,612,000 
1929-30 29,311,000 
1928-29 31,657,000 
1927-28 32,286,000 
1926-27 26,839,000 
1925-26 25,828,000 
1924-25 31,189,000 


Watch the “Classified” page for good, 
experienced men. 


FEDERAL INSPECTED SLAUGHTER 


THOUSANDS OF HEAD 


OF LIVESTOCK 
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This chart, which is part of THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE series, shows trend of slaughter of cattle and hogs under federal inspection 
during the 1936-37 packer year to date, compared with the like period a year earlier, 
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HOG WEIGHTS AND COSTs 


Average weight and cost of hogs at 
11 principal markets, April, 1937: 


Apr., 1937. Mar., 1937.  Apr., 1936, 

“ vey a - oA 3 

= s fa. . 8 2 

‘ 2 £ 2 oe 

eB 6% BEB cn BE Be 

tengo e+e. 2438 $ 9.97 245 $10.11 249 $10.47 
ast 

St. Louis. 211 10.00 217 10.10 214 10,49 
Kansas City. 215 9.75 222 9.93 217 10.3 
Omaha .... 230 9.67 227 9.80 254 49, 
Sioux City.. 235 9.68 9.79 260 10.0% 
South St. 

Joseph ... 217 9.73 220 9.87 229 10.15 
South St. 

Paul :... 216 9.69 210 9.81 242 10.00 
Cincinnati . 205 10.08 207 10.19 201 10.7% 
Denver .... 227 9.74 221 9.85 238 10.04 
Fort Worth. 199 9.31 200 9.35 209 9.58 
Wichita ... 229 9.71 229 9.80 223 10.00 


U. S. INSPECTED HOG KILL 
At 8 points week ended June 5, 1937: 











Week Cor. 

ended Prev. week, 

June 5. week. 1936. 
CID cnecccncscspecess 57,204 60,420 74,541 
Kansas City, Kansas..... 15,004 12,870 24,969 
GHD cccusscavincaneess 15,358 12,863 18,797 
St. Louis & East St. Louis 30,929 31,503 40,380 
SUE GS ccecesicsecdce 9,812 5,185 16,956 
Th, SR 2c evescccenssic 9,138 5,708 10,449 
BE, BORE ccccccecsccecece 20,028 19,106 27,525 
N. Y., Newark and J. C.. 22,880 29,284 38,403 
Ee eee 180,353 176,934 252,020 


RECEIPTS AT CHIEF CENTERS 
Week ended June 5, 1937: 


At 20 markets: 


Cattle. Hogs. Sheep. 

Week ended June 5....169,000 244,000 229,00 
Previous week ........ 206,000 254,000 355,000 
BND wcavdcccveceseseas 199,000 325,000 228,00 
BED Si cdsonnedncscases 190,000 252,000 276,00 
BODO scwecescccdcdscecs 222,000 616,000 268,000 
At 11 markets: a 
Week ended June 5.........ccccccccvccces 191,000 
POOVIES WEEK oc ccccccccsccccescocccecses 188,000 
PD Veieusukdes o4end eveantinaeeteeeekie 261,000 
BED detcrcctacsducsusecrsersbiorsuetceneeken 213,000 
BD Lae sAchiwesdrtistieoivaccvinvacnreseewe 536,000 
BUD ncoesad~standies eesti covanbesdnecuehen 525,000 
ery Sr er ree Tere rT TTT 388,000 

At 7 markets: 

Cattle. Hogs. Sheep. 

Week ended June 5....113,000 149,000 157,000 
Previous week ........ 127,000 145,000 222,000 
Ge Vebuicscccsscncece 133,000 212,000 109,000 
BE vkcbecccccosavcses 128,000 175,000 163,000 
DOE Sie éeviccecesveesus 175,000 466,000 154,000 
BED siteoccorccccseese 146,000 446,000 163,000 
BRED Sccccccceccccseces 120,000 329,000 184,000 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,215 cattle, 5,686 
calves, 25,908 hogs and 10,970 sheep. 


The National Provisioner 
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CORN BELT DIRECT TRADING LIVESTOCK PRICES AT LEADING MARKETS 


ted by U. 8. Bureau of Agricultural : ° " 
(Reportec comin) * ee Livestock prices at five leading Western markets, Thursday, June 10, 1937, as 


Des Moines, Ia., June 10, 1937—At 22 reported by the U. S. Bureau of Agricultural Economics: 


tration points and 10 packin 
concen Pp Pp & Hogs (Soft or oily hogs, excluded). CHICAGO. E.8T. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 

































plants in Iowa and Minnesota, hog re- 
ceipts during the first four days of the Lt. wt., 140-160 Ibs., 
STS current week were about 20 per cent Good-choice .. . .$10,25@11.25 $10.15@10.85 $1010@11.15 $10.00@11.00 $10.35@11.00 
beavier than same period last week; MMIOME  Sicccntoccbourostos 9.90@11.00  9.50@10.60 9.60@10.75 9.50@10.40 9.75@10.65 
, 
hogs at rtone only moderately active most Lt. wt., 160-180 Ibs., 
937 pre ‘I low. P 
937: closing slow. Prices com- Good-choice .............4.. 11.00@11.45 10.65@11.60 10.75@11.35 10.40@11.35 10.65@11.25 
of wedge * 2 se ws on WOM ics ee 10.20@11.20 10.00@11.40 10.25@11.25 10.10@11.10 10.25@11.15 
Ape., 1606 apie ¥ a Lt. wt., 180-200 Ibs 
£ 3 evenly steady to 15c higher, mostly oe ee ae ” 
;: Es , : Good-choice ...............5 11.20@11.55 11.85@11.75 11.25@11.45 11.10@11.50 11.15@11.25 
5 §@10c up. Current prices, good and “edice es | 5 
a GIN. ooskccss eck enn °70@11.30 10.75@11.60 10.75@11.35 10.75@11.25 10.65@11.1 
; choice, 200 to 290 lb. butchers, $11.05@ @ @ @11.15 
49 sae 11.20, some down to $11.00 and only ed. Wt., 
; ; oer “ana 200-220 Ibs., gd-ch......... 11.80@11.60 11.40@11.80 11.35@11.45 11.25@11.60 11.15@11.30 
14 10.49 ee es; ae sep A aptant ye Bty: 220-250 Ibs., gd-ch......... 11.80@11.60 11.40@11.80 11.25@11.45 11.80@11.60 11.00@11.30 
17 10.3 to 40; le 
“4 an Ib. hogs, mostly $10.95@11.10; medium Hvy. wt., 
, . i 250-290 Ibs., gd-ch......... 11.20@11.60 11.35@11.80 11.25@11.40 11.30@11.60 10.90@11.15 
29 10.15 sad oa gl age yy. od 290-350 Ibs., xd-ch......... 11.10@11.50 11:10@11.50 11.15@11.25 11:25@11.50 10.65@11.00 
; comparable lig ights, . 10; 
. > NG SOWS: 
7 ite bulk good sows, $10.00@10.20, smooth agen oe ‘a 
; . : ; a 275-850 Ibs., good. 10.60@10.90 10.15@10.40 10.25@10.45 10.25@10.50 10.15@10.35 
“4 10.04 light weights to $10.25 or slightly 3 good. 10.35@10.60 10.10@10.35 10.25@10.45 10.10@10.35 10.150. 35 
3 ie higher. 5-55 good... 10.00@10.35 10.00@10.25 10.15@10.35 10.00@10.25 10.15@10.25 
00 - — 10, 1987 medium....... 8.75@10.60 9.00@10.10 9.50@10.15 9.50@10.25 9.50@10.15 
ipts week ended June by : 
Recel} : SLAUGHTER PIGS. 100-140 Ibs.: 
This Last GnONONN ooo viccenides vk 9.40@10.70 9.00@10.35 9.85@10.35 9.25@10.25 10.00@10.65 
week. week. MMOD Sah cncosk ccc anes ax 850@10.25 8.50@10.10 9.00@10.10 9.00@10.00  ......++45 
KILL Mths Bane }......06s.ccssse 13,300 12,000 
Saturday, June 5.............. 11,400 13,300 ; 
5, 1987: ME Wah Cigccsesness ess 25.800 Holiday Slaughter Cattle, Calves and Vealers: 
- oe Tuesday, June 8............645 10.600 22,300 cuuune. a00es te 
Cor. Wednesday, June 9............ 11,300 13,800 4 a 
_ Week, Th lay, June 10 14.500 15.700 SES Ae cea aie pice deen by 11.00@18.25 10.75@13.00 10.50@12.75 10.50@12.75 .......+.. 
. 1986. bureday, June 10............. “ “ Re pete ase Nees 10.25@12.25 9.50@11.75 9.75@11.75 9.50@11.75 10.00@11.75 
— EA i ena eee aa: 9.25@10.75 8.00@10.00 8.75@10.25 8.00@10.25 8.75@10.50 
— Common (plain) .......... 6.75@ 9.75 7.00@ 8.50 6.50@ 9.00 6.75@ 8.75 6.75@ 9.00 
3 18,797 STEERS, 900-1100 Ibs., 
3 40,380 Pri: cease vwtesieoeenevene® eRe” .ceeebeisan” | ened | .-aeeneee. teneeaea eee 
5 16,956 CANADIAN LIVESTOCK PRICES Choiee “eee. cic rician 12 2@18.75 11.7h@13.50 11.75@13.50 120001860 ose 
3 MOON vécccscvvcccccesivevee . § x . 28 25 25 2e . 2F 
‘ pero BUTCHER STEERS RN one scare 9.75@11.00 8.75@10.50 9.00@10.75 8.75@10.75 9.00@10.75 
petty Up to 1,050 Ibs. Common (plain) ........... 8.00@ 9.75 7.50@ 8.75 7.00@ 9.25 7.00@ 9.00 7.00@ 9.15 
E 88,408 Week Same 
: ended Last week STEERS, 1100-1300 Ibs., 
| 252,020 Top Prices June 4. week. 1936. inhi 
Toronto ..........+-+0.- $8.75 $8.75 $ 6.00 Choice 00 12.50@13.75 12.25@13.50 12.28@18.50 2.222 2itl. 
Montreal .......-.++-++- 8.75 os 6.00 Good ... 10.50@12.75 10.75@12.50 10.75@12.50 10.75@12.25 
lle ela a 4 ry 4 Medium 8.75@11.00 9.25@11.00 9.00@11.00 9.15@10.90 
Bdmonton ...... ....... 8.00 8.25 4.50 
gy SEs ee) bak 3S— STEERS, 1900-1500 the. 
TERS Moose Jaw ..... 2.02.20 8.00 8.00 4.75 Aare eRe ee REE Tr Te f 
Saskatoon .......+s0e++s 8.75 8.50 4.00 ea RS AE RO eas: 18.25@14.00 12.75@14.00 12.50@13.75 peated: 
oes Sian RN eek eee as 11.00@18.25 11.00@12.75 11.00@12.50 @12.25 
- Toronto .... $8.50 $9.00 §$ 8.75 HEIFERS, 550-750 Ibs., 
eep. Montreal . 8.00 8.00 2 RE ee aR 11.50@12.50 10.50@11.75 10.75@11.75 10.95@11.75 10.60@11.85 
229,000 pm 4 aan cee WOO. ee ociricc ann aheatah nls 10.50@11.75 9.50@10.50 9.50@10.75 9.25@10.75 9.40@10.85 
355,000 ca 6:00 700 5.00 Common (plain), medium 6.50@10.50 6.50@ 9.50 6.25@ 9.50 .00@ 9.50 6.00@ 9.65 
228, 000 Prince Albert 6.00 3.50 4.00 
276,000 Moose Jaw .. . 6.50 6.50 5.00 HEIFERS, 750-900 Ibs., 
, a 4 
Saskatoon .........++.+. 5.75 6.00 5.00 Goebbels... .0scscscces 10.50@18.00 .......... 9.50@12.00 9.50@11.75 9.65@11.85 
268,000 
nennin che Common (plain), medium... 6.50@10.50  .......... 6.25@ 9.50 6.00@ 9.50 6.25@ 9 
Hogs. Toronto eee es $9.15 $9.25 §$ 8.65 cows: 
SS eae re 9.25 9.10 9.15 
191,000 posreas (2) .-- +0 cS ED er RR Ee ae 9.00@10.00 .......... kk nae ena ae 
mo ph ma pee ae awasney eo 4 = 2 RS RCE nee 7.50@ 9.00 7.00@ 8.50 7.25@ 8.25 7.00@ 8.25 7.00@ 8.50 
hae, > alata eal ea ’ F P Yommon (nlain). medium... } .f ° ’ le ° A \e 
Sieakes, ao. 788 778 © lain) di 6.00@ 7.50 5.50@ 7.00 5.75@ 7.25 5.25@ 7.00 5.85@ 7.15 
. -261,00 ait... . 806 7/85 800 Low cutter-cutter .......... 4.25@ 6.00 3.50@ 5.50 4.25@ 5.75 3.50@ 5.25 3.25@ 5.50 
. -213,000 SD ..5, «6 «:a:b:e'0000' 8.10 7.95 8.00 
. .536,000 ee 8.00 7.85 8.00 BULLS (Yearlings excluded) : 
. .525,000 (1) Montreal and Winnipeg hogs sold on a ‘‘fed ae I ae on. in seriiv a cs.0%0 7.00@ 8.25 6.50@ 7.50 6.65@ 7.25 6.25@ 6.75 6.50@ 7.25 
 .888,000 and watered’ basis. All others ‘‘off trucks.”’ Cutter, com. (plain), med... 5.75@ 7.00 4.75@ 6.50 5.25@ 6.65 5.00@ 6.25 4.85@ 6.75 
GOOD LAMBS VEALERS: 
Sheep. er ‘ 
oar ste e eee eeeeeees 3. tees $12.00 Good-choice .............0. 9.00@10.00 8.00@ 9.25 7.50@ 9.50 7.00@ 9.00 8.00@10.00 
157,000 Montreal .......+...++- pains 22s 12.50 MONE oon sce asciy nd 7.50@ 9.00 6.50@ 8.00 6.00@ 7.50 6.00@ 7.00 6.50@ 8.50 
222,000 pmo beet eeeeeeneee . “> us Cull-common (plain) ....... 6.00@ 7.50 4.50@ 6.50 4.50@ 6.00 4.50@ 6.00 4.50@ 7.00 
109,000 Edmonton ....... y 9.00 8.50 
163,000 Prince Albert ... ; saa Jolacs CALVES, 250-500 Ibs., 
154,000 Mosse Jaw .....20+.++-- 7.50 8.00 Good-choice ............044 7.00@10.00 6.75@10.00 6.50@ 9.50 6.50@ 9.75 8.00@10.00 
163,000 eer yes ses me = . Common (plain), medium... 5.25@ 7.00 4.75@ 6.75 4.50@ 6.50 4.50@ 6.50 5.00@ 8.00 
" Spring lambs $6-8 per head. 
184,000 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
WR Bec kn chr woeweioes 12.75@13.25 12.25@12.75 12.25@12.50 12.25@12.50 12.00@12.50 
|ASES MAY BUFFALO LIVESTOCK Good .... * 4210@12.75 11.75@12.25 11.75@12.25 11.75@12.25 11.50@12.00 
Medium ...... aK  11.85@12.10 10.25@11.75 10.75@11.75 10.25@11.75 10.75@11.50 
-_" Receipts and disposition of livestock, Common (plain) ........... 10.25@11.35 8.75@10.25 8.75@10.75 8.50@10.25 9.75@10.75 
Buffalo 937: 
r days  N. Y., for May, 1937: LAMBS (SHORN): 
, 5,686 Res Cattle. Calves. Hogs. Sheep. SS SDS OA eee 8.50@10.00 8.25@ 9.25 8.25@ 9.75 9.00@ 9.60 8.75@ 9.75 
ep. ee 20,184 31,369 19,132 35,199 Mc iitho cae acosialearecbe 7.75@ 9.25 7.50@ 8.25 7.50@ 825 _8.00@ 9.00 8.00@ 8.75 
' Shipments .......... 7,518 20,244 9,767 25,655 OS aan 3.00@ 4.50 3.00@ 4.50 3.50@ 4.50 “ 3.50@ 4:50 3.00@ 4.25 
Local slaughters....11.704 10,580 8,839 8,033 Common (plain) ........... 1.50@ 3.00 1.50@ 3.00 1.50@ 8.50 1.50@ 3.50 1.00@ 3.00 
_ 
ioner 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 5, 
1937, as reported to The National Provisioner: 






CHICAGO. 

Cattle. Hogs. 
Armour and Co.......... 8,049 1,699 
2. arene 2,475 1,978 
pS Oe 1,593 ene 
Wilson & Co............ 3,973 2,754 
Anglo-Amer. Prov. Co.... 1,819 eeee 
G. H. spamaepend Co ws 187 cece 
Shippers . 7,980 6,858 





Others ... 14,238 
Brennan Packing Co., 1,465 hogs; Western Pack- 
ing Co., Inc., 1,502 hogs; Agar Packing Co., 4,261 
hogs. 
Total: 30,856 cattle; 
23,323 sheep 


Not including 1,176 cattle, 748 calves, 19,438 
hogs and 14,959 sheep bought direct. 


KANSAS CITY. 


Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,273 1,046 1,110 7,347 


7,622 calves; 34,855 hogs; 











Cudahy Pkg. Co.... 1,742 1,061 598 6,359 
Semee & Gee. cccvccs 1,803 1,006 884 6,517 
Wilson & Co........ 1,475 968 633 6,712 
Indep. Pkg. Co..... ence eee0 117 cece 
Meyer Kornblum 
a GP éscerecece Me aes ube le i 
GE ebeavcces<pak 6,903 162 1,143 38,855 
re 15,263 4,243 4,485 380,790 
Not including 12,173 cattle bought direct. 
OMAHA, 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Co..... +eeeee 8,256 3,129 2,841 
Cudahy Pkg. Co............ 3,526 2,263 5,571 
Pe i wécndews weeene 798 2,018 sage 
 —F 2 Sapeepererrers 1,360 116 )=—s: 11,385 
PP  ccskecnentieeced ate 2,085 5,197 
EY  akdevonsdssasasanews 4,944 20,288 


Eagle Pkg. Co., 25 cattle; Greater Omaha Pkg. 
Co., 125 cattle; Geo. Hoffman Pkg. Co., 45 cattle: 
Lewis Pkg. Co., 416 cattle: Omaha Pkg. Co., 143 
cattle; John Roth & Sons, 96 cattle; So. Omaha 
Pkg. Co., 161 cattle: Lincoln Pkg. Co., 309 cattle; 
Wilson & Co., 30 cattle. 

Total: 14,265 cattle and calves; 
35.282 sheep. 

Not including 274 cattle, 3,177 hogs and 561 
sheep bought direct. 


14,505 hogs; 


EAST ST. LOUIS. 


Cattle. Calves. Hogs. Sheep. 
3,487 10,171 








Swift & Co......... 2,220 3,981 2,898 8,045 
messes & Oo........ 958 1,025 401 enue 
Hunter Pkg. Co..... 1,324 1,041 1,661 461 
Heil Pkg. Co....... wees ee 1,437 
Krey Pkg. Co...... «eee 21,447 
Laclede Pke. Co... .... rey 875 
CE -widakevneen 8,647 3,702 9,212 5 
GED ceventereeses 2,883 264 15,148 429 
BOONE ccccccceuccs 16,989 11,259 37,566 31,661 


Not including 1,743 cattle, 5,446 calves, 19,534 
hogs and 861 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Bott DB Oe. o..0cess 1,560 809 4,122 9,959 
Armour and Co..... 1,799 935 3,209 4,882 
GED evacsveveseus 1,460 39 43 rr 

WE, avietecasana 4,819 1,783 7,374 14,841 


Not including 212 cattle and 926 hogs bought 
direct. 


SIOUX CITY. 


Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 1,592 183 3,360 845 


Armour and Co..... 1,545 120 3,512 919 
Be @ GR. ccccvcus 1,357 134 2,344 1,066 
SNES enie:k tice eee 1,792 otha 1,833 76 
De cevenveccses< 227 30 51 ewan 

rere ry 6,513 467 11,100 2,906 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 





Armour and Co..... 2.415 1,569 1,398 2,557 
Wilson & Co........ 2,342 1,467 1,424 2,000 
GG 986600s0<00n6 311 37 525 wane 

TUE ccceseccccsnen BE 6S "3,347 4,557 


Not including 81 cattle, 20 calves and 720 hogs 
bought direct. 





WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,157 1,383 1.001 6,748 
Dold Pkg. Co....... 886 180 801 cove 
Wichita D. B. Co... 15 et Ke mec 
Dunn-Ostertag ..... 100 ese «nes 
PU We Es ovccce 102 iva 379 
Sunflower Pke. Co.. 55 eewe 103 
So. West Beef Co... .... eee wane 
Pioneer Cattle Co... 7 
Keefe Pkg. Co...... 263 
NR 2.585 1,563 2,284 6,748 
Not including 999 hogs bought direct. 
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8T. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,695 3,474 7,335 491 
Cudahy Pkg. Co.... 733 1,862 ovew +ae6 
M. Rifkin & Son.... 292 42 atte 
Swift & Company... 2,514 4,904 8,170 
United Pkg. Co..... 1,874 206 wetete 
pa A Se Co. owas 509 wees 
QE be 60s 5s05<%% 1,529 12 2,895 
WEED céevccteanes 11,556 11,009 18,400 





Not including 175 cattle, 87 calves, 1,354 hogs 
and 910 sheep bought direct. 








FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 6,108 1,735 1,841 9,674 
Swift & Co.. .. 5,913 1,832 2,337 “= 791 
Oty Pig. Ge....-.-- 143 217 128 
Blue Bennet Pkg. Co. 184 210 1 
H. Rosenthal Pkg. Co. 145 7 28 
SOMEE. itserteuceee 12,493 4,001 4,335 20,465 
DENVER. 
Cattle. Calves. Hogs. Sheep 
Armour and Co..... 1,605 116 = 11,028 795 
Swift & Co........ 1,370 138 1,129 1,072 
Cudahy Pkg. Co.... 1,000 146 810 745 
GHD cedsesceccsce 2,332 376 609 307 
ae 6,307 776 «63,576 + 2,919 
MILWAUKEE, 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,635 4,141 5,725 594 
U. D. B. Co. 3 eae eens 

















 - a 4 ita 

Armour and 3 -Miiw. 557 2,037 

B. D. Ce. 40 eae 

Michels Pkg. Mo 52 21 
DED 6-6 60es-eebee 34 14 37 1 
GERETS ccecccccccccs 456 1,024 22 179 
WH. ccvovsencces 2, 7,237 5,784 774 

INDIANAPOLIS. 
Cattle. Calves. —_ Sheep. 
Kingan & Co....... 1,822 720 3=©5,703 566 
Armour and Co..... 1,267 227 1, 419 eoen 
Hilgemeier Bros. . 6 oeee 700 veee 
Stumpff Bros. ..... Ree icp 104 
Meier Pkg. Co...... 82 7 134 ine 
Ind. Prov. Co....... 9 10 118 coce 
Maass Hartman Co.. 40 9 eoce ecce 
Wabnitz and Deters. 41 73 150 62 
SED  sebese<eaics 2,278 2,692 19,826 1,166 
ee 634 94 119 285 
SE. ae aintcehams 6,179 3,832 28,273 2,079 
CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
TW Gere Ces. sane 42 Tr 237 
BE. Kahn’s Sons..... 354 330 4,452 73% 
Lohrey Pkg. Co..... 4 eoee 152 cove 
H. H. Meyer Pkg. Co. 19 ---. 98,007 é<gh 
J. Schlachter’s Son.. 108 238 vee 70 
J. & F. Schroth P. Co. 13 006 1,733 cove 


J. F. Stegner & Co.. 144 132 


Shippers ........... 51 520 3,258 2,568 
OIE cessccccccscs 1,410 879 ‘546 195 
TOE so ccinecsssce 2,103 2,141 13.233 3,801 


Not including 530 cattle, 51 calves, 1,331 hogs 
and 4,886 sheep bought direct. 














RECAPITULATION. 
CATTLE. 

Week Cor. 

ended Prev. week, 

June 5. week. 1936. 
Ce cccwhedesansouse 30,856 34,158 38,850 
I are 15,263 17,440 11,103 
tia Svan.d setae 14,265 5,689 19,040 
le eee 16,989 17,857 4,789 
fe Ee 4,819 +929 5,231 
4 ae eons, ae 6.317 13,907 
Oklahoma City ......... 5,068 4,981 4,316 
EN ard 5:6 49 e10.6:6 --- 2,585 2,501 1,538 
EE ibe iracne so 4a ... 6,307 6.959 5,053 
C—O ee me ... 11,556 14,399 14,813 
Milwaukee .............. 2,808 4,005 308 
Indianapolis ............ 6,179 6,929 5,247 
eee 2,103 2,417 1,478 
ee EE en cGdibe dere _ ft ae 6,184 
NS eel wicins'e-o.n eae ere ee 147,804 138,581 144,845 

*Cattle and calves. 
Chicago ae A 41,138 
Kansas City { 9,349 
Omaha 30,686 
East St 004 
St. Josep 12,271 
Sioux City 23,395 
Oklahoma Cit 220 
Wichita 3,366 
Denver 5,252 
St. Paul af 25,301 
a 5,784 6,257 9,999 
EL 6s:0-bee-c «eee 28,273 25,115 32,348 
ES is agen a lcmrucae 13,233 11,212 17,128 
Ba ee rere 4,846 
WOE necesacacedeaneas 189,117 185,638 261,303 
SHEEP. 

IN ii cis eriieaeieirt 23,323 19,424 8,308 
Kansas City ............ 30,790 46,398 17,237 











I 5 i ais Mare blesin 35,282 11,460 9 
East St. Louis......!1 17! 31,661 45/245 Dy sit 
a Senn geeiane 14,841 18,985 — 11'597 
WE oc ccsccecvccues 2,906 3,336 41317 
Oklahoma City .......... 4,557 5,399 "955 
9S epee’ 6,743 4,469 39004 
PE the ceekerdtnsew ae 2,919 13,097  27’59 
|” eee 2,089 3,575 2°37 
Milwaukee ............. 174 677 ‘977 
TRS E NEE 2,079 1,927 4,399 
IE 5: i9 tier essia-cibre actee 3,801 2,680 5/80. 
oe eerie 20,465 li... 19,651 
IMME oa ccce 5 ods cee ne 182,415 176,672 141,489 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


RECEIPTS 
Cattle. Calves. Hogs. Sheep, 

















Tues., --15,819 4,375 17,478 12,393 
Wed., June : 9,174 1,647 16,274 7,904 
Thurs Decncus 4,778 1,742 12,137 11,592 
Fri., June 4 939 428 6,188 5,636 
Sat., June 5 200 100 3,000 1,000 
Total this week..... 30,910 8,292 55,077 38,455 
Previous week ...... 36,514 8,450 56,111 54,634 
Be BD cccceveess 37,740 8,755 73,929 23,933 
TWS Fi. HO... ccc 34,112 8,828 66,996 44,615 
SHIPMENTS 

Cattle. Calves. Hogs. Sheep, 
ee. Te Bhi nces Holiday. 
Dees; Dee B. cccces 3,006 129 = 3,016 2638 
Wee., Fume 2... ccc 2,920 632 1,143 sees 
Thurs., June 3...... 1,256 293 920 511 
Pitke SUE Ges ccwevce 620 126 = 1,410 593 
OE., DERG G..cccese 100 eoue oece 
Total this week..... 7,902 1,180 6,489 1,367 
Previous week ...... 9,666 644 5,319 2,796 
SEP GOD cccccccees 10,475 1,353 7,952 1,410 
Two years ago...... 7,560 547 5,935 1,277 


MAY AND YEAR RECEIPTS 


Receipts thus far this month and 1937 to date 
with comparisons: 


——June—— ——- Year——. 

1937. “1936. 1937. 1936. 
Cattle ...... 30, 910 37,564 827,071 824,113 
Gabves ....0< 8,29: 8,645 171,278 170,549 
BD. secesse 55, ont 70,313 1,836,567 1,630,403 
Sheep ...... 38,455 22,696 1,108,825 1,061,928 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle. Hogs. Sheep. Lambs. 
Week ended June 5. as 50 $11.10 $ 3.75 $12.00 





Previous week ...... 11.65 11.35 4.50 10.00 
1936 85 9.85 3.35 11.20 
9.75 2.50 9.30 

3.25 1.50 8.35 

4.65 2.60 8.05 

3.30 1.60 6.20 

$6.15 $2.30 $8.60 


SUPPLIES FOR CHICAGO PACKERS 
Cattle. Hogs. Sheep. 


Week ended June 5........ 23,008 48,588 37,088 
PVOVIOGS WEEE 2.6. 0cccenes 27,634 52,008 52,831 
6 27) 542 66,349 22,87 
126,547 61,984 43,061 

136,254 154,098 44,796 

29,900 153,900 46,200 





HOG RECEIPTS, WEIGHTS AND PRICES 


No. Avg. Prices—— 
Rec’d. Wt. Top. Ay. 
55,100 248 7 = =. 10 





*Week ended June 5.. 





Previous week ....... 56,111 244 1.35 
1936 ee J 10:35 183 
1935 10.10 9.75 
1934 .. 3.85 3.25 
1933 4.90 4.65 
1932 3.50 3.30 

Av. 1932-1936 ...... 110,900 244 $6.50 $6.15 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS 


Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, June 4, 1937: 


Week ended June 4, 1937...........0250ee08 57,204 
NE IIE oie 550 4% kcsscauaneewomouita 60,420 
. 2 “Peseta Sorter 74,541 
pS ae ee eee aera ei 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 10, 1937: 


Week ended Prev. 





June 10. week. 

Packers’ purchases ............ 29,038 28,191 
Direct to packers............... 21,015 20,599 
Shippers’ purchases ............ 8,086 6,605 
Fibers 

EE drierarenres kiitewnanena 58,139 55,395 
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12.014 SLAUGHTER REPORTS PACIFIC COAST LIVESTOCK NEW YORK LIVE STOCK 
11,597 special reports to THE NATIONAL PROVI- Receipts during the five days end i 5, 1937: 
4,317 sIONER show the number of livestock slaughtered J 5 "aee7. ad ’ y nded Receipts week of June : 
hey at 16 centers for the week ended June 5, 1937. une o, ° Cattle. Calves. Hogs. Sheep. 
27,502 CATTLE. Cattle. Calves. Hogs. Sheep. Joreey City ..csoces 4,050 8,505 38,563 21,376 
2.570 Week Cie Los Angeles ....: *....6,334 1,489 1,507 1,717 Central Union ...... 1,429 1,770 «+++ 18,088 
4,39 ended Prev. week, San Francisco ....... 1,200 50 1,700 4,800 New York ......... 632 4,206 10,886 1,283 
Bane June 5. week. 1936. PUNO écvaeccecves 2,175 620 4,275 ee ee eee — 
19,651 DANE +o v2veeeveees 24,008 26,588 20,040 ee ae _Onttle, (68 cove: , hem, MMR cuca 6,111 14,481 14,449 35,697 
— OS OO 5 21,62! 165 cars; sep 58 cars. F sco: Cattle, 7 eae pa P 7 76 
141,499 oe... 265 15'560 161946 head; calves, 210 head; hogs, 2.220 head; sheep, Last week ........ 6,742 15,303 17,728 51,495 
East St. Lou 14,763 2,150 head. Two weeks ago... 6,759 15,788 19,288 39,952 
St. Joseph .....- oe 9 5,977 
Sioux City ............-. 5,236 5,086 
WEEE” co ccccceccccees ,148 4,190 
Fort Worth wae 
Philadelphia 200s 
» Indianapelis . ,822 ,980 
> New York & Jersey City.- 71858 9009 MEAT SUPPLIES AT EASTERN MARKETS 
oma 1. sane 5, ,<t6 362 
ion Stock Cincinnati ............--- 2,607 2,336 (Reported by the U. 8S. Bureau of Agricultural Economics.) 
3: DOBVET cccccccccscvceees 4,505 5,608 
3 ee 7,108 12,192 WESTERN DRESSED MEATS. 
Se a rhewesecerens — a NEW YORK. PHILA. BOSTON. 
8. Sheep, MEE vepenedesseeceeres 138,214 139,347 144,785 STEERS, carcass Week comin: Same GB, TORT. oc.cc.c ccs cmccce 7,044 2,096 2,132 
*Cattle and calves. Ty IN a ioaiiclin Se cicsla ss Geneeaao's ; 8,743%4 2,574 2,270 
; HOGS ee re 9,787 8,073 2,640 
tT 11)592 : COWS, carcass Week ending June 5, 1937................ 1,074% 1,387 2,465 
3 5,636 ow of am ; Se Eee USNS ROEM —oioc ia'se suas cer newwenieess 1,481 1,544 2,835 
d 1,000 ose sts ess ciche te sie ; 1 12'863 18°797 CONE WERE PORE Bis cos cine ctainecss 863 830 948 
T 38,455 ee eS ere 30, 31,503 40,380 BULLS, carcass Week ending June 5, 1987................ 296 613 56 
! 54,634 = Jeneph ETE ae 9,13! ere ge Week previous 315% 800 47 
on Ciy .... "81: "198 21162 DN wiietasiaisiveasaeas aceanele von 
3 aan Wichita Pe wre 28% 4,168 4,068 We NE Gyo ono 5p oee s cenilnss ceo 319% 402 16 
ee Dean 14°530 Be VEAL, carcass Week ending June 5, 1987................ 14,914 2,698 938 
Indianapolis "9s 6.010 14,147 WOE III, en kc veces css ran occ 16,540 2,344 829 
3. Sheep, New York & Jersey City.. 23,965 29,284 38,403 SRE WHER SORE GED: oie 5055500 sv cicctaes 13,272 2,127 658 
os gla aa $786 1a isaon LAMB, carcass Week ending June 5, 1987.............00. 34,996 15,488 16,011 
5 268 I oss vcvincwecees 55 4,009 5,917 WiaiMe. MUNN — 5.6 ossoisacs 0540000. o0eeee oem 42,427 17,655 16,923 
‘Sil a — ae a re Tem WOME: WEEP GBD. xicc ioc sce ccsccecscs 28,213 9,966 12,054 
Wi 4 “ae 
) 593 = mn ieee MUTTON, carcass Week ending June 5, 1987..............-- 2,495 851 1,164 
: oe NES re 231,524 230,890 329,792 NI NIN chino Unita Fein a.o 0.6 xcewnakeates 4,038 629 941 
» 1,367 RS: WE ON Boone c scsi scesizeccss 986 392 615 
. ome SHEED. PORK CUTS, Ibs. Week ending June 5, 1937,............... 1,188,136 295,444 279,237 
5 277 aaa Bias aeons dione os ry “4 ee Week previous ..........ccccccesececcees 1,755,485 305,943 243,501 
. ansas City ............ ,7 3,395 ° ge ge P 
te tame 15,651 18,259 15,156 SR PF GYP-.-»- +--+ >o2s0rn90008 apeagsian — —— 
a St. a b4 tieneseeen ey br ipeed 16,874 BEEF CUTS. lbs. Week ending June 5, 1937................ Pe. | “eeebkes) > - a-renkus 
ID aia aire, 56s 40°00 4,84 18,448 11,597 Teek avi eee Pa-gnenee. Po "> daewde 
to date Sivan GUY .....0.0c0000- 3,329 5,252 4/155 Stare Meee Sbebes.cranssenersnasnst t-te pong 
Wichita wprttstesstenaes 6.748 4.469 3/204 BAUS WORE FORE BOD. o.0.66.0ccicscccedecceses WT eee eee 
‘ar—— EE (oon wia:a'sia-wsa 20,465 eens 19,651 
1936. ee 3,625 3,637 5,513 LOCAL SLAUGHTERS. 
2 Indianapolis ....... vss 580 2,192 2,500 ATTLE, he Teek i BREET A 5 ee 
Pad New York & Jersey City.. 46,169 58,297 63842 CATTLE, head oe eee we: See bape poe 
1680 '408 Oklahoma City .......... 4'557 5,399 2'955 Week previous .........cccecccsccccceees 9,609 . oT 
1'061,928 ES aes eee 5,889 2,680 5,892 BOS TRE DO TID occ ccs otictecccssisis 10,036 i ere 
y Sbeapeapebeebene van OS'TE so taee. «CALVES, head Week ending June 5, 193. Leeeeee 15,202 a" i 
ITOCK Milwaukee .............. 780 "676 «977 WGN MNIONELS oscchanscct seomseee ceesus 16,872 ee 
- Lambs Total Suh Suuaeb ianuen DAME WOOK FORE RHO o.6:0.6:0.5 cece css evcsie 16,773 re 
; $12.00 “lal a aay -— =" wee eee Week ending June 5, 1937..............-. 23,965 ee ee 
) 10.00 We IN Sk redacoisivas:n0600téasesedn 27,402 > -. webdes 
rT ——_— SE TURE I iio. 555565565. 0e ce cceun 35,297 14,1220 eee ee 
‘ 4 SHEEP, head Week ending June 5, 1937................ 46,169 Se eo oSeeees 
. ‘ WR I Nak ca-crkec ss00essealnnrse<en 58,297 | jes 
, Watch “Wanted” page for bargains. SAMS WOOK FORE RB. ssicvcescescscevcsess 63,842 Vt ee 
) $8.60 
28 _ 
Sheep. 
9.08 LIVE STOCK BUYER | 
52,831 
) 22,87 
001 Hogs ° Calves ¢ Lamb 
ee ogs * Calves ¢ Lambs BETWEEN YOU AND 
ee Il. DUFFEY & SON CO. ECONOMICAL BUYING 
LAGRO, INDIANA | 
nee — | 
y. 
sn KENNETT-MURRAY 
» =:11.35 
by fi B o S ~ 
) 4 
, ag Order Buyers ivedtock Buying Sewice 
| HOGS and CATTLE Dayton Ohio 
. . . . 
= ARTHUR KNAPP & SONS Omaha,Neb.  Cincinnati,Ohio Indianapolis, Ind. 
La Fayette,Iud.  Louisville,Ky. Nashville, Tenn. 
Office Phone: East 7926 - In the Alley: East 2443 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 
Everlasting Plate 


















for All Makes of Meat Grinders 
If you have trouble with your = 
grinder plates and knives, con- 
sult The Old Timer. Send for CD Cut-More Knives with changeable blades Me 
price lists and information. laren teats ae —_— Pri 
nish plates with any size ho les rom : 
Chas. W. Dieckmann Seteabem. Spud datges enstecreuiie a 
ket, 
2021 G " 
| SPECIALTY MFRS. SALES CO. ‘Chicane’ ee 
ec 
| ze 
| dire 
L 
BETTER F.C.ROGERS.INC.| | x 
| sa ’ NINTH AND NOBLE STREETS a 
Ham Boilers: PHILADELPHIA y 


mer 


Write for BROKER Ger 
Catalog and PACKINGHOUSE of 


























Prices! PRODUCTS "7 

HARRY K. LAX, General Manager ° _ 

Member of New York Produce Exchange bor 

and Philadelphia Commercial Exchange “ 

hat 

pre 

The Hodderson Ham ere 

Boiler has FOUR HOTTMANN the 

Springs which assure 4 

uniform, steady pressure over entire cover. K U T M | E R = 











Double ratchet gives firmer grip. Close 


sel 
cor 


Cuts and mixes Multion 






fitting cover retains natural juices, pre- 
serves the flavor, assures uniformly fine 


product. 


in single operation in less 
time. Cuts meat while in 
suspension. ..no heating! 
Better yields. Automatic 


1, 






ejection empties machine 
almost instantly. Get the 


KEATING Fouipment Co.| Szzaiinint! EGJAMESCO. | 


that cuts costs! Will dem- ‘ 
onstrate to responsible, in- 332 S. La Salle St., Chicago, Ill. 


terested buyers. 





30 CHURCH STREET NEW YORK CITY 


Sales Representatives in; 











C.V. HILL & CO..INC., TRENTON, N. J. ee 
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H Suit was filed at Ft. Smith, Ark., on 
Meat Packing 40 Years Ago behalf of the state against National 


(From The National Provisioner, June 12, 1897.) Packing Co., Morris & Co., Swift & 

Swift & Company stationed a cattle Company, Armour and Company and 
buyer permanently at the Omaha mar- Cudahy Packing Co., charging antitrust 
ket, specializing in purchase of cattle violation. Penalties aggregating $312,- 
for export. First shipment was made 000 were asked. 


on June 3, after the animals were in- Forest City Provision Co. took over 
spected by a representative of the U.S. the J. H. Peck Co., an old established 
Bureau of Animal Industry, then sent house at Cleveland, 0. Officers of the 
direct to the seaboard. new company were A. E. Schultz, pres- 
L. Frank, president L. Frank & Sons, ident, J. J. Flick, vice-president, Ru- 
Milwaukee, Wis., sailed for Europe with dolph Eisenman, treasurer, H. F. Flick, 
his two grandsons, Marx and Alfred secretary, and C. L. Hale, manager. 


Obendoerfer, sons of E. M. Obendoerfer August Peppler, president, Baltimore 

of the Frank company. The young Butchers’ Abattoir, and in business in 

men planned to study music in Munich, Baitimore for 40 years, 22 of which 

Germany. were at the head of the abattoir com- 
Nelson Morris & Co. started erection pany, passed away. 


of a new branch house at Pittsfield, George and Harry Branner erected a 
Mass. pork packing plant at St. John, N. B. 


Houston Packing Co., Houston, Tex., Colonial Packing Co., Quincy, Mass., 


installed ice-making equipment manu- was incorporated with capital stock of 
factured by the Frick Co., Waynes- $150,000. 


boro, Pa. 


N. Y. Veal and Mutton Co., New 
York City, extended their facilities for 
handling small stock by extensive im- 
provement to their premises and the 
erection of a new building adjoining 
their properties. 


Chicago Union Stock Yards Co. de- 


clared its usual quarterly dividend of Chicago News of Today 
1% per cent on preferred stock and a 





Harris Abattoir Co., Toronto, pur- 
chased property near the Union Stock 
Yards and made plans for erection of 
a large plant. 


semi-annual dividend of 4 per cent on First of _the season’s Montana grass 
common, payable to stock of record July cattle arrived at the Chicago stock 
1, 1897. yards this week. 


Robert M. Harrison of Armour and 
Company was recently elected general 
secretary of the Chicago Junior Asso- 
ciation of Commerce. 


Meat Packing 25 Years Ago 


(From The National Provisioner, June 15, 1912.) 





Supreme court of Minnesota declared 
unconstitutional a state law prohibit- 
ing manufacture and sale of yellow 
oleomargarine. The court held the law 
invalid because it deprived the consumer 
of the right to buy his butter substitute 
as he wants it, and because it deprived 
the manufacturer of his property with- 
out due process of law. 


A subcommittee of the House judi- 
ciary committee at Washington was ap- 
pointed by chairman Clayton to investi- 
gate workings of the Sherman antitrust 
law with a view to making it more 
effective or replacing it with another 
statute. 


Use of cold storage for preservation TALKING SALES 
of foods was the subject of a number ‘ 1 
of inquiries, the federal government, Here are three Wilson & Co. sales execu- 


Massachusetts Cold Storage Commission _ tives smiling over “Tendermade Ham” suc- 
and Chicago Association of Commerce cess. Left to right.—Chas. Kubitschak, 
all finding in favor of cold storage as an manager, Pittsburgh, Pa.; J. B. Barksdale, 
equalizer of prices and an insurance New York; J. A. Hamilton, general branch 
against periods of scarcity. house sales manager, Chicago. 
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Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., was a visitor in 
Chicago during the week. 


Frederick H. Prince, chairman of the 
board of Armour and Company, was in 
Chicago for a special stockholder’s meet- 
ing this week. 


C. A. Burmeister, chief agricultural 
economist, U. S. Bureau of Agricultural 
Economics, Washington, D. C., was in 
Chicago during the week. 


A. Ewing Sinclair, general superin- 
tendent, Kingan & Co., Indianapolis, 
was a Chicago visitor this week. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, this 
week attended a meeting of the Iowa 
Lamb Feeders’ Association at Ames, Ia., 
and a meeting of the Nebraska Stock- 
growers’ Association at Broken Bow, 
Neb. 

Will of the late Louis F. Swift dis- 
posed of an estate valued at a million 
dollars, the principal beneficiaries being 
his son, Louis F. Swift, jr., Chicago; his 
daughter, Ida May Swift Minotto, Phoe- 
nix, Ariz.; and the widow and three 
children of his son, Alden B. Swift. 


Hide & Leather Association of Chi- 
cago is holding its first golf outing of 
the year at the Calumet Country Club 
on Thursday, June 17. The committee 
in charge, with Chas. Zitnik as chair- 
man, is arranging for luncheon, dinner 
and plenty of prizes for the members, 
who are urged to come out early and 
make a full day of the outing. 


V. H. Munnecke, vice-president, P. 
Brennan Co., well-known Chicago pork 
packers, is receiving congratulations of 
his friends in the trade on the elevation 
of his son, Wilbur C. Munnecke, to the 
position of operating manager of Mar- 
shall Field & Co., Chicago. This makes 
the junior Munnecke one of the young- 
est major store executives in the United 
States, as he is only 31 years of age. 
He was formerly assistant treasurer of 
the Field company. 


Thomas E. Wilson, chairman of the 
board, Wilson & Co., turned from his 
duties as meat packer to those of pure- 
bred livestock breeder last week and 
entertained well known Shorthorn cattle 
men from all over the country at Edel- 
lyn Farms at Wilson, IIl., in the course 
of the eleventh annual sale of his now 
famous Edellyn line of Shorthorn cattle. 
Characterized by breeders as an “ex- 
ceptionally high class offering,” the 84 
head of bulls and heifers auctioned 
averaged $422. Highest price, $2,500, 
was paid by James Douglas & Sons, 
Caledonia, Canada, for the yearling bull 
“Edellyn Browndale Sultan.” Buyers 
from eleven states and Canada par- 
ticipated in the sale. 
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OW PMantation Seasonings 


BLENDED TO FIT YOUR PRODUCT 
thud in i Vay of the Ketter Sausage Plants Cveryw LéeTe 
SAMPLES ON REQUEST 


A. C. LEGG PACKING CO. 


RMINGHAM .... ALABAMA 


For Better Manufachired: 
MEAT PRODUCTS 





IT’S STAINLESS STEEL ron ENDURANCE 


UNITED Sausage Molds of stainless steel will perform per- 
fectly always. Easy to clean, profitable to use — never need 
retinning. Make sausage better looking and easier to sell, 
Welded construction for long life. UNITED Molds of retinned 
steel also available. Write for samples and prices! 


UNITED STEEL & WIRE CO. 
Battle Creek, Michigan 

















PAYS FOR  snarStane labor 
ITSELF in Seen 
ot eeKs 


CALVERT Bacon 
Skinner in three 













weeks! If you slice 
500 pounds of bacon 
a week, the CAL- 
VERT will give 
you similar savings. 
Write! 


CALVERT 
MACHINE Co. 


1606-8 Thames St., 
Baltimore, Md. 











| 
| Oppenheimer Casing Co. 
| Importers SAUSAGE CASINGS Exporters 


| CHICAGO, U. S. A. 








| New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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SALES Leader Passes 


A. L. Eberhart passed away on June 
4as the result of injuries received in an 
automobile accident on the streets of 
Chicago. Known in 
the industry for a 
long period of 
years as a master 
in packer merchan- 
dising and a suc- 
cessful trainer of 
men, he leaves be- 
hind him a host of 
grieving friends 
and a wide gap in 
the ranks of the 
disciples of “Sell 
Right.” 

Alpha LaRue 
Eberhart was born 
A.L.EBERHART in 1867 in Albion, 

Ia., son of Rev. 
Jeremiah Snyder Eberhart, from whom 
he inherited many of the traits of char- 
acter which made him both respected in 
business and loved as a friend. Coming 
to Chicago at the age of 14, he went to 
work for a wholesale drygoods house at 
$3 per week, which was the start of his 
business career. After further sales ex- 
perience, at the age of 20 he made a suc- 
cess of a store of his own near the car 
barns on the South Side. This business 
was wrecked by the car strike of that 
time, and he drifted into a political posi- 
tion at Springfield. 


Deciding that he was not earning an 
honest living in politics, he applied to 
Gustavus F. Swift for a job, and was put 
to work in the Swift plant. After six 
months he became a city salesman, was 
made city sales manager within less 
than two years, and in 1897 became 
sales manager for Swift & Company at 
St. Paul. Here George A. Hormel found 
him and persuaded him to go to Austin 
as his chief lieutenant. He became 
secretary and then vice president of 
Geo. A. Hormel & Co., and had much to 
do with widening Hormel sales activi- 
ties. 


In 1922 he became general manager 
of the new Dold Packing Co. plant at 
Omaha, organized the sales force and 
trained men who have since become 
packinghouse executives. In 1924 he 
was persuaded to come to Chicago to be 
a partner in the firm of Cross, Roy, 
Eberhart & Harris, leading provision 
traders. When the provision department 
was abolished in 1928 he went with A. 
Gobel, Inc., New York, for a period, 
and in 1931 was made general manager 
of the Jacob Dold Packing Co. plant at 
Wichita, Kas. He became a civic leader 
in Wichita, and when he left in 1935 to 
join Arnold Bros., Chicago, he was given 
a rousing civic tribute. He left Arnold 
Bros. to enter the newly-developing 
trailer field, and became Western dis- 
tributor for the Alma Trailer Co., of 


Alma, Mich., with headquarters in Chi- 
cago. 


He married Lena Lowenstein of White 
Hall, Ill., in 1898. She passed away in 
1922, leaving a son, A. Dryden Eberhart, 


Week Ending June 12, 1937 


now with Moody Investors’ Service, Chi- 
cago; a son, Richard, now a teacher at 
the famous St. Marks School, South- 
boro, Mass., and a daughter, Elizabeth, 
now engaged in social service work in 
Oklahoma City. He was later married 
to Clara Morris, of Omaha, who sur- 
vives him. 


Funeral services were held at Scott’s 
chapel, Evanston, IIll., on June 7, in 
charge of Dr. Arthur T. Clark of the 
First Methodist Church. Pallbearers 
were old friends and trade associates, 
and the chapel was banked with floral 
tributes. Burial was at Austin, Minn., 
where brief services were held on 
June 8. 


Countrywide News Notes 


H. J. Mattson, for many years in 
charge of the fresh meat department 
of Frye & Company, Seattle, Wash., 
died recently. He had a wide acquaint- 
ance among meat men of the Northwest. 


W. J. Nelson, district produce man- 
ager, Armour and Company, So. St. 
Paul, Minn., has been placed in charge 
of Eastern produce sales, with head- 
quarters at New York. 


Frank L. Schaffhausen, head of the 
plant sales department of Swift & Com- 
pany at So. St. Paul, Minn., passed 
away at his home on June 7. He was 
49 years old and had been a member 
of the Swift organization since 1903. 


Meat packing firm of Orvis & Klinger, 
Stockton, Calif., has been incorporated 
with capitalization of $150,000. The 
stock is owned by the three partners 
who organized the firm in 1926. 


Michels Packing Co., Milwaukee, 
Wis., has been incorporated by O..J. 
Michels, D. Michels and J. S. Wetzler. 


John W. Rickord, Pittsburgh Pro- 
vision & Packing Co., Pittsburgh, Pa., 
has been transferred to the Armour and 
Company plant at East St. Louis as 
pork superintendent. 


Seitz Packing Co., St. Joseph, Mo., 
has elected new officers as follows: 
President, D. C. Neel; vice president, 
F. L. Porter; secretary and treasurer, 
E. Y. Lingle. Mr. Neel, formerly su- 
perintendent of the Albany Packing Co., 
Albany, N. Y., and Messrs. Porter and 
Lingle have purchased control of the 
company, and the plant will be remod- 
eled to come under government inspec- 
tion. 


Fifty-six employees of the Smith 
Packing Co., Nashville, Tenn., have 
recently become eligible to live insur- 
ance in amounts ranging from $1,000 to 
$2,500 each, according to amount of 
salary received, through the adoption 
of a group policy involving a total of 
$65,500. The policy was issued on the 
contributory basis, the employees pay- 
ing a part of the premium and the re- 
mainder of the expense being assumed 
by the company. 

Frank A. Blum & Sons Co., well 
known dealers in meats and other food 
products, Pittsburgh, have opened a 


Philadelphia office, with George W. 
Kalbitzer, sr., as resident manager. The 
company will operate as sales repre- 
sentative for well known meat packers 
in the Central West as well as in the 
East. Temporary offices are located 
in Hotel Normandie. Speaking of the 
company’s entry into the Philadelphia 
territory, president Frank A. Blum said 
they would handle three quality lines 
for sale to local packers, jobbers, whole- 
sale meat dealers and hotel supply 
houses, and “expect to receive a nice 
share of the available business on the 
items featured.” 

Simon Loewenstein, president, S. 
Loewenstein & Son, Detroit, Mich.— 
known in Detroit and Omaha livestock 
markets for years 
as the “Old Timer” 
—passed away on 
June 5 at the Har- 
per hospital, De- 
troit, at the age of 
77. He had spent 
the past winter in 
Florida, but upon 
his return was 
taken ill and after 
seven weeks in the 
hospital his death 
occurred. Born in 
Germany, he ar- 
rived in Detroit al- 
most 50 years ago, S. LOEWENSTEIN 
and had built up a 
beef business which became a leader in 
the field, and which is continued by his 
sons, Max and Alfred Loewenstein. He 
was famous as a packer who flew to the 
Western markets to buy his cattle, and 
his air mileage probably exceeded that 
of any other Detroit business man. In 
addition to his two sons he is survived 
by three daughters and a brother, Louis 
Loewenstein. Funeral services were at- 
tended by many packinghouse men and 
business friends. One of the last letters 
Mr. Loewenstein wrote was an expres- 
sion of appreciation of THE NATIONAL 
PROVISIONER and the service it has 
rendered to the industry of which he was 
a part. 


New York News Notes 


Visitors to New York during the past 
week included Dr. E, H. Harvey, tech- 
nical and research department, Russell 
M. Smith, dog food department, and R. 
A. Zengler, lasting-flavor division, Wil- 
son & Co., Chicago, and A. T. Budgell, 
wool department, Wilson & Co., Boston. 


E. L. Norton, district office, Swift & 
Company, Baltimore, was a visitor to 
New York last week. R. B. Neff, coun- 
try beef department, Swift & Company, 
New York, is spending a few weeks’ 
vacation at his home in New Jersey. 

R. F. Delong, transfer agent, Armour 
and Company, Chicago, spent a few 
days in New York last week. 


Lester Weyant, secretary, W. K. 
Reardon, general manager, New York 
Butchers’ Dressed Meat Co., is vaca- 
tioning at Ferndale, N. Y., with Mrs. 
Weyant and Lester, jr. 
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ORC SET STEEL BATTEN 


Pe RUPEE 














PRODUCE MARKETS 








BUTTER. 
ae New York. 
Creamery (92 score)..... 30% @31 
Creamery (90-91 soeze) - ‘27% Sosy 30 @31% 
Oreamery firsts (88-8 
BE ate cswedadone ced 27% @28% 2814 @29 
EGGS. 
Extra firsts ER eres 
Firsts, fresh .. 184% @18% 20 @20% 
DEED Shicatevicchden ecbenbneas @21% 
LIVE POULTRY. 
DE \ ecedse piakiee eda ne 10 @17T% 15 @21 
Teas adsl aa Cake eo SE §  <rcacanens 
ED 646 weenkas-ee were 15 2 13 @23 
sR I RRS 13 @16 1l @20 
EE ié-anti eed cleencean 9 @12 10 @i2 
WE @ndasasenncvececss 9 @10 7 @9 
DRESSED POULTRY. 
Chickens, 31-42, frozen...23 @24 23 24% 
Chickens, 43-54, frozen. ..2444@26 oe 
Chickens, 55 & up, frozen. @26% 
Fowls, 31-47, fresh...... 19 @20 19% @21 
GEO, SHOR. occ cccceces 22 
and up, fresh....... 214%,@22 21 23 
Turkeys, frozen ......... @25 22 @28 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, Boston, Philadelphia and San Francisco, week 
ended June 3, 937: 


May 28 29 31 Junel 2 3 
rege - 80— 30— Holiday 30 30 30 
Be : a 31%. 314— B14 

oston — ss 31 — 4 —_— = 
Phila. .. 32 382 = ‘a - - 
San Fran. 33 33 aa 33 33 


Wholesale prices carlote—fresh & centralized— 
90 score at Chicago: 


29% 29% # Holiday 29% 29% 29% 
Receipts of butter by cities (tubs): 
This Last Last ——Since Jan. 1—— 
week. week. year. 1937. 1936. 
Geteage. 67,746 61,962 69,965 1,245,442 1,331,986 
Y. 55,065 61,447 69,871 1,301,853 1,439,375 
AS . 19,219 18,996 24,174 475,100 495,892 
Phila. .. 18,443 16,877 19,200 447,353 474,644 
Total 160,473 159,282 183,210 3,469,748 3,741,897 
Cold storage movement (Ibs.): 
Same 
In Out On hand week day 
June 3. June 3. June 4. last year. 
Chicago ....561,737 38,588 6,405,804 7,678,561 
Be” Betwawes 184,637 as 865 1,901,207 3,168,224 
Boston ..... 77,165 3,310 898,519 1,100,976 
Tan seces 41,630 7,618 1,120,406 1,357,827 
Total . 2. 865, 169 206,381 10,325,936 13,305,588 





NEWS OF THE RETAILERS 


Ed. C. Sweetser will open meat mar- 
ket at 401 N. Federal ave., Mason City, 
Ta. 

Les Hanke, manager of Model Meat 
Market, Tomahawk, Wis., is opening his 
own new market, Hanke Market, in 
Piper market building. 


Paul Renner will open meat market 
at 18th ave. and 29th st., Rock Island, 
Il. 

Modern meat market will be opened 
by Gerk Bros. & Co. in connection with 
A. & P. store, 1232 Michigan ave., 
Sheboygan, Wis. 


Romeo meat market has engaged in 
business at 1101 Vicente st.; Ed. Bush- 
man has moved meat market to 31st 
and Judah st. and Cain Meat Market 
has opened for business at 3505 22nd 
t., San Francisco, Cal. 


J. R. Kunz has established meat mar- 
ket at 4926 S. E. Division st. and O. C. 
Bell has engaged in meat business at 
3207 S. E. Division st., Portland, Ore. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed 


meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and Eastern markets on June 10, 1937: 













Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS, 300-500 Ibs.': 
SND susevewnee : - GOG19.GO cece cecces «5 seevencecs 
Good .. 16.50@18.50 —s wc eee eeeee $17.00 18.50 
errs 14.50@16.50 se... ce ee eee 15.00@17.00 
ate pO ere 14.00@15.00 
STEERS, 500-600 lbs.: 
EN: Ui Weawsuvedeaet« ones bees pe arr 19.00@20.00 
—_ REECCOSPERCE CSCS 2 ecard OeeRNOeE 16:50018:50 Wawra see 17. 50@ 19.00 
PC ctttbnsGadudnc eric eter cnek een 14.50@16.50 saseeeeess 15. 50@17. 50 
SE SED on oceanic sccececseees 13.00@ 14.50 $14.50@15.50 14.50@15.50 
STEERS, 600-700 Ibs. : 
EL, ae nea avn ged + 0:0.0.9 pokws see taphen ge eeermara 20.00@21.00 ow!) ee 
DEY Skat accadcarscdcie een sander ees 18.50@19.50 19.00@20.00 19.50@20.50 $19.50@20.50 
| EE Se a eer ae 16.50@18.50 17.00@19.00 18.00@19.50 18.00@19.50 
SE SU eins cone da bapt.cee'e een 14.50@16.50 15.50@17.00 16.00@18.00 16.00@18.00 
STEERS, 700 Ibs. up: 
SD 6eee ened éxk ieee cccgsecievepad .pebeesetes aids er oon S Pare ais 
RED iy CB ele tesimensteceeaeeeedeue’ 19.00@ 20.00 19.00@20.5 -50@20.9 le 20. 
SEE Edie es Ecce nine Se ewacieiieieaee 16.50@19.00 17:50@19.00 18.00@19.50 18.00G19.5 
COWS: 
TEE Hie ghia ilbue'e-ae a waie sade wie eae 12.50@ 14.00 14.50@ 15.50 15.00@ 16.00 err 
DE: tetbw i be66ee-0 +. tungengheeereee 11.50@12.50 13.50@ 14.50 13.50@ 15.00 13. git 00 
EE EE 6 sasicscusopvancaahes 10.50@11.50 12.50@13.50 12.50@13.50 12.00@13.00 
Fresh Veal: 
Veal?: 
SN daxeig wiardinmene< <edauunaeds sueee 14.50@15.50 15. 6.00 15.00@16.50 14.00@ 15.00 
ja EUMONGEs Chie Were cedhaemuseaete 3 Si 50 13.50@15.00 13.00@15.00 13,00G14.00 
DN cadddece sce edee nace eevoete 12.50@13.50 12.00@13.50 12.00@13.00 eet tn 00 
CID 6 wv coy osuee ean cbaei 11.00@12.50 11 12. 11.00@12.00 11.00@12.00 
CALF? *; 
eeebiin: Se RERROCRE  ) —whewgakannia 12.00@13.00 
ps aaa ape samen game ce een Pa ae 11006 12.00 
SE, ND: cearwitetncebinedond: «sesaucoes  « -Weevedenes 10.00@11.00 


Fresh Lamb and Mutton: 
SPRING LAMB: 











hoi 00 22.00@ 23.50 21.00@23.00 22.00@ 23.00 
oo.” ‘ .00 20.00 @22.00 10,50¢922.00 21.00 22.00 
Medium ..... )19.00 18.00@20.00 10g i8.00 20.00@21.00 
I SD go ca ccwencoaneseses 15.00@17.00 16.50@18.00 16.00@18.00  =—«-_—_nnweeeneee 

YEARLINGS, 40-55 Ibs.: 
MD otiictnleddGd canchwenswinkaeod’ 17.50@19.00 19.00@20.00 17.50@ 19.00@20.00 
Good <, oisot atten binpat tapas AA 16.50@18.00 17.50@19.00 16.50@18.50 17.50 19.00 
SD ncowedcimeuesecdsqeeterapes 15.00@17.00 16.00@17.50 15.00@17 16.00@17.50 

MUTTON, Ewe, 70 lbs. down: 
0 eee ee 9.00@ 10.00 9.50@11.00 7.00@ 9.00 8.00@ 9.00 
EL, :4.005:6.0:4.6:0:40.0.0.0's: ase re eee eee ks 8.00@ 9.00 8.00@ 9.50 6.00@ 7.00 7.00@ 8.00 
i CE 2. css acc aeetsaaet es 7.00@ 8.00 5.00@ 6.00 6.00@ 7.00 

Effective June 7, Lambs born in the spring of 1936 classified as yearlings 

Fresh Pork Cuts: 
LOINS: 
MTOR Peer ere 22.50@24.50 22.00@ 23.00 21.00@23.00 22.00@24.00 
10.12 Ibe. pad sevensevekecenevewets 21.50@23.50 21.00@22.00 00@ 22.00 21.50@23.00 
SE Dec vsccvceceensetenseswns 19.50@ 21.50 20.00@21.00 19.c0qs 
_ - 2 PPro PrTrere ee rire 17.00@18.50 —s ws eee eeeee 18.00@19. 
SHOULDERS, N. Y. Style, Skinned: 

Ge BE, BG ccc cecskeccekenecenewes 17.00@18.00 =—=«_—_aneecccces @19.00 
PICNICS: 

Se Ge Occ cancacserncaceeaee’ | eueueeees 2 > Yee eo, ae 
BUTTS, Boston Style: 

Be WT Bea cccaancss cocveveevs . | + Serre 22.00@23.50 22.00@23.00 


SPARE RIBS: 
Half Sheets 


TRIMMINGS: 
Regular 


1Includes heifers, 450 lbs. down, at Chicago. 
3Includes sides at Boston and Philadelphia. 


. 15.00@16.50 


15.00@15.50 


2Includes ‘‘skins on’’ at New York and Chicago. 





Peacock meat market will open busi- 
ness at 818 E. Center st., and M. R. 
Karnel will open meat market at 1013 
N. 3rd st., Milwaukee, Wis. 

W. F. Hilgert, meat dealer, Clark, 
So. Dak., is succeeded by R. W. Clark. 


Merrill E. Edelston has taken over 


management of meat department in 
National Tea store, Brainerd, Minn. 
Joe Steig bought meat market at Lake 
City, Ia. 
Fred Coughlin, sr., has purchased 
meat business of John O. Derr, Clark 
Fork, Ida. 
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Buying — Killing — Han- 
dling Fancy Meats—Chill- 
ing and Refrigeration—Cut- 
ting — Trimming —Cutting 
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Trading Rules — Curing 
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Department 
PROFITS 


depend on how you operate the pork 
division of your plant. So important is 
this activity that this whole 360-page vol- 
ume is devoted to discussion of the prob- 
lems which come up in pork packing— 
practical solutions that make for greater 


efficiency in operation. 


KNOW YOUR COSTS — Particular 
emphasis has been laid on figuring of 
tests, which plays such an important part 
in pork operations. 100 pages of tables 
showing results of actual tests are a guide 
to the packer who wants to know how his 
product will figure out. 





Utilizing the hog carcass to best advantage is a day-to-day problem, re- 
quiring not only constant study of markets, but also application of the 
results of this study to daily operations in the plant. “PORK PACKING” 


tells you how to match your output to the market demand. 


For the Sausage Manufacturer 
Chapter XIV: Stuffing the Casings—Handling large sausages—Smoke- 


house temperatures—Use of cookers and vats—Avoiding mold and dis- 
coloration — Trimmings — Curing— Mixing—Chopping and stuffing — 
Casings—Surface mold—Dry sausage—Sausage cost accounting—Sau- 
sage formulas—Manufacturing instructions—Container specifications— 


Preparing boiled hams—Making baked hams. 
The sooner you order your copy the sooner you'll profit. ORDER NOW! 


THE NATIONAL PROVISIONER 


407 South Dearborn Street Chicago, Illinois 
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Classified 





ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 
Wanted, special rate, $2.00 an inch for each insertion. 


Position 
Minimum Space 1 


inch, not over 48 words, including signature or box number. No display. 


Remittance must be sent with order. 





——_ 








Position Wanted 


Men Wanted 


Equipment for Sale 








Sausagemaker 


Position wanted by sausagemaker experi- 
enced in making all kinds of sausage and 
summer sausage. Can also make kosher sum- 


mer sausage. Learned trade in Germany. 
Middle aged. Best references. Locate any 
place. W-782, THE NATIONAL PROVI- 


SIONER, 407 S. Dearborn St., Chicago, Il. 


Rendering Foreman 


Wanted, foreman for rendering plant 
with knowledge of meat scrap, ete. 
State full experience, salary expected. 
W-783, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 
City. 





Plant Superintendent 


with years of general, thorough, practical packing 
plant operating experience, all departments, beef 
or pork. Slaughtering, cutting, processing, render- 
ing, manufacturing, etc., including mechanical 
supervision. Large and small plant experience as 
general superintendent. Organize labor efficiently, 
produce results with minimum costs. eferences. 
W-775, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago. 





Plant Manager 

Young man, age 36, 20 years’ packinghouse 
experience in sales, manufacturing, slaughter- 
ing, all packinghouse departments. Acquainted 
with West, Central West, Eastern Seaboard. 
Has handled large branches and plants, large 
sales organizations. Steady worker, under- 
stands economical operations and sales devel- 
opment. Now employed, available soon. W-772, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


Plant for Sale 














Sausage Plant 


Completely equipped, in operation 
since 1915. Selling on account of ill 
health and age. Can manufacture 10,000 
lbs. sausage and cooked meat products 
daily. Lot 88 x 125. Seven room dwell- 
ing house and store; 10 car garage. For 
particulars write Klein and Gmahle, 553 


Pacific St., Stamford, Conn. 








Miscellaneous 








Calf Skins 


Packer has 1,000 calf skins for im- 
mediate disposal. Wire quotations to 
Louis Wasserman, 354 Broadway, 
Schenectady, N. Y. 





New Sausage School New 


First practical course in U.S.A. Do- 
mestic and leading imported special 
German, Italian and Hungarian sau- 
sage and extra fine meat products. 
Special, private course by well known 
specialist in this field. Course includes 
the preparation of ham and sausage in 
cans, Rouladen Passtatten, original 
meat loaf, etc. Pennsylvania scrapple, 
kosher style, salami Rouladen and Pas- 
trami. U. S. government inspected kit- 
For full information write 


Oskar Kautsch 
1149 N. 3rd St., Philadelphia, Pa. 


chen. 








f 


| WATCH THIS PAGE FOR OPPORTUNITIES ! | 


——- 


Used Equipment for Sale 
3 Anderson No. 1 Oil Expellers, motor 
driven, with 15-H.P., AC motors, complete 
with tempering apparatus; 2 Anderson RB 
Expellers; two 4 ft. x 9 ft. Mechanical Mfg. 
Co. Lard Rolls; 1 Allbright Nell 2% ft. x 5 
ft. Jacketed Dryer; 3 Bartlett & Snow Jack. 
eted Digesters or Tankage Dryers; one 24 jp, 
x 20 in. Type “B” Jeffrey Hammer Mill; one 
24 in. x 16 in. Gruendler Hammer Mill; 2 
Jay-Bee Hammer Mills, No. 2, No. 3, 
Cracklings; 2 Mechanical Mfg. Co. Double 
Arm Meat Mixers; 1 Buffalo No. 23 Silent 
Cutter; 1 No. 41 Enterprise Meat Chopper; 
1 “Boss” No. 166 Meat Chopper. Miseel- 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses, Kettles, 
yy ane What have you for sale? Send 
us a list. 
CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y 
Shops and Plant 
331 Doremus Ave., Newark, N. J. 





Bacon Slicer 


For sale, Link-Belt power bacon slicer, 
General Electric motor, 3-phase, 60-cycle, 
220-volts, 2-HP. Good condition. Shipped on 
trial. One year to pay. Wilmington Pro- 
vision Co., Wilmington, Del. 





Used Cattle Seale 


Fairbanks, 5-ton capacity cattle scale, 8 ft. 
2 in. -x 14 ft. x 2 in., oak platform, complete 
with racks. Good condition. Price $100. 
F.0.B. Lancaster, Ohio. 


house equipment for sale write to Geo. 
Alten, P. O. Box 426, Lancaster, Ohio. 








Equipment Wanted 





Terms cash. For 
full particulars and list of other used yocking 











Used Equipment 


Monroe Packing Co., Gary, Ind. 


Wanted, good used smoke stick wash- 
ing machine; also fat cutter or cuber. 








| Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 


| 
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READY-TO-EAT MEATS 
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ARMITAGE 
701 N. WESTERN AVE 


CHICAGO, ILL 











The MULTIPLE BINDER 


FOR YOUR 1937 COPIES OF 
“i THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference in this Binder. 


HAVE YOU ORDERED 
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BEFORE YOU) BUY 








Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 

















Rats 


from the Land O'©@rn 


=a =a=aaauaa~ VPPePrPPrPrPerrr? | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, lowA 

















Philadelphia Scrapple a Specialty 


rains John J. Felin & Co., Inc.| == 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


Hams 


r 


Delicatessen 



































at yale 


Main Office and Packing Plant 


Austin, Minnesota 








Selected Meat Products 
IMPORTED FROM 


POLAND 


Send for price list 
VISLA TRADERS CO. Inc. 


89 Broad Street New York, N. Y. | 



































o a 
C. A. BURNETTE CO. 


CHICAGO, ILL. 


—Commission Slaughterers— 


Hogs—Cattle—Calves 


We Specialize in Straight } 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 





= 








Liberty | 
AAD i Brand 


Hams—Bacon—Sausages—Lard—Scrapple - | 
A 








F. G. VOGT & SONS, INC.— PHILADELPHIA, P 














Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON . DELAWARE 
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| UNITED DRESSED BEEF COMPANY | 
| J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 











Oleo Oils Steck Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
Selected Beef and Sheep Casings 
+ only Renae River NEW YORK CITY Murray Hill's 2900 








FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 


Cable Address: - - + JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 


Cable Offers: - - C. I. F. LONDON 











To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 














John Crampton & Company, Ltd. 


Established 1849 
MANCHESTER, 15 ENGLAND 


The Leading Butchers’ Supply House 
in Great Britain and Ireland 
Let Us Sell Your Products in 
Great Britain and Ireland 


Offers of Hog Casings Solicited 
Sole U. K. Agents for The Visking Corporation, Chicago 

















PATENT SEWED CASINGS 
Manufactured Under Sol May Methods 
by the PIONEERS 
of Sewed Sausage Casings 
HOG BUNGS—HOG BUNG ENDS—BEEF MIDDLES 


PATENT CASING COMPANY 


617-23 West 24th Place Chicago, Illinois 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S. A. 








CASING HOUSE 


Bearn. Levie Co., Inc, 


ESTABLISHED 1522 


MEW yoRK 
BUENOS AIRES 


CHICAGO 
HAMBURG 


LONDON 
WELLINCTON 














Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 


CATTLE, HOGS, SHEEP AND CALVES 
U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 























NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE-PROVISIONS 


BUFFALO—OMAHA—WICHITA 





D 
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BEEF « PORK « VEAL e LAMB 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


i JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 









































% | Ki KINGAN'S RELIABLE 


e BACON e LARD e SAUSAGE 
FA CANNED MEATS @ OLEOMARGARINE 












CHEESE @e BUTTER e EGGS e POULTRY 








St. Louis scsi 
Shippers of Straight and Mixed Cars A Oot ne ot ee ee 2 oe * Veal 
Pork — Beef — Sausage — Provisions ae, 
HAMS and BACON jes © Digester Tankage 


*‘Deliciously Mild’’ 
New York Office — 259 W. 14th St. 


REPRESENTATIVES 


Murphy & Decker, Boston, Mass. Washington,D.C. 
M. Weinstein Co., Philadelphia, Pa. H. D. Amiss (aoe Md. 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 








































NATURE AND 


HUMAN SKILL 
combine to give 
Superb Quality 
. in these imported 
canned Hams. 


Try a Case Today 


a 


380 Second Ave., New York, N. Y. 


THE E.. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 





Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA eT LP rg ey 
H. L. Woodruff W. C. Ford Clayton P. Lee G. Gray Co. 
259 W. 14th St. 38 N ‘Delaware Av. 1108F.St.S. W. Piss State St. 


F » 0 F i T by Purchasing 


Straight and Mixed Cars of Fresh and _— PORK PRODUCTS 
eT UNION stock yar=os THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 
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AD Via RISERS 














When these firms advertise their equipment, supplies 
and services, they bring you news more important to 








in this issue of you than that contained in your daily newspaper. 
You wouldn’t think of missing your paper; you 
shouldn't miss the news these firms bring you in their 
THE one advertisements. Collectively, they tell you about late 
Si oner developments that make possible better and more 
efficient ways of conducting all your operations. It 
pays to watch for and study their messages. 
@® The National Provisioner is a Member agen Dewee qv 
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“QUICK ACTING!” 


FULLY DESCRIBES 
ANCO PRESSES 








@®THE ANCO QUICK ACTING HYDRAULIC 
CRACKLING PRESS was invented by us nearly ten 
years ago. It came into service at a time when the 
Rendering and Meat Packing Industries were de- 
manding a press that would operate quickly and 
increase production. The ANCO “Q.A.” Presses have 
fully fulfilled these requirements to the extent that 
today they are now standard equipment in hundreds 


of plants. 


This type of Press is made with a floating curb. 





The hydraulic ram raises the curb, thus pressing the 
cracklings therein against the top platen. When the 
pressing is completed, the top platen is swung out 
of the way and the pressed cake cracklings are dis- 
charged from the top of the curb. When the crack- 


ling cakes are all discharged, the hydraulic ram is 





lowered and while it is being lowered, the press is 


recharged with unpressed cracklings. By the time 





the ram reaches the bottom, the press is completely 
recharged. The top platen is then swung in place, 


and the pressing operation carried on. 


The very finest materials are used in the extremely 
heavy construction of all ANCO Quick Acting Hy- 
draulic Curb Crackling Presses. Let us tell you how 


this machine can and will increase your production, 


— 


produce clearer grease, and leave a minimum grease 





content in the cracklings. 





Write us today. 


EAT EP ie BOTTLE NAGI 


No. 614 PRESS 


THE ALLBRIGHT-NELL CO. a 


5323 S. Western Boulevard STANDARD SIZES 


117 Liberty Street 2 111 Sutter Street 
New York, N. ¥. Chicago, Ill. San Francisco, Calif. 
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A CRISP ORDER! Column after column of men move for- with their fine quality will enable your product to mak 
ward in review. No time for buttoning collars now—the favorable impression at all times. This is because S “ 
dress parade is on! natural casings are: 
: Every day omer products we ome. in review ent @ FRESHLY HANDLED 
the exacting eyes of consumers... being inspected and com- eae wc “2 
pared w ith competing brands. Here is ies sales are made. ew ELL FATTED. 
How important it is that your sausage meets with approval @ ACCURATELY GRADED FOR SIZE. 
on this Sally dress parade! @ CAREFULLY INSPECTED FOR DEFECTS. 

The uniformity of Swift’s Selected Beef Casings together @ WELL PACKED. 


There is no chance for product not to look its best when stuffed in Swift casings. Ask your local Swift & Company 
representative about our full selection of rounds, weasands, middles, bungs, and bladders. 


USE SWIFT'S SELECTED BEEF CASING 
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